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Breads may be served round-the-clock. 
Later on, in the book, you will find coffee 
cakes, muffins and quick breads in the 
sections on brunches and coffee hour. 


HINTS 

When putting bread to rise, place in cold 
oven on rack. Put hot tap water in a pan 

AND PLACE on RACK UNDER DOUGH. CLOSE OVEN 
DOOR, OVEN WILL BECOME RIGHT TEMPERATURE 
AND AIR WILL BE HUMID. DOUGH NEEDS NO COVER 
WHEN RISING THIS WAY. 


TO PREVENT BREAD CRUST FROM CRACKING, SHEL¬ 
TER FRESH BREAD FROM COLD GUSTS OF AIR OR 
SUDDEN DRAFTS AND WINDS ON THE HEATED SURFACE 















PRIZE WHITE BREAD 

EASY AND FOOL-PROOF 

2 TEASPOONS SUGAR 

1/2 CUP LUKEWARM WATER 

2 CAKES COMPRESSED YEAST 

4 CUPS LUKEWARM WATER 

6 CUPS ENRICHED WHITE FLOUR 
1/2 CUP SUGAR 

1 CUP DRY MILK 

2 TABLESPOONS SALT 

1/2 CUP SHORTENING 

5 1/2 cups flour (approximately) 

Mix 2 TEASPOONS SUGAR, 1/2 CUP LUKEWARM WATER AND 2 CAKES 
COMPRESSED YEAST. Let STAND 10 MINUTES. 

Add 4 CUPS LUKEWARM WATER, 6 CUPS ENRICHED WHITE FLOUR , 

1/2 CUP SUGAR, 1 CUP DRY MILK AND 2 TABLESPOONS SALT. 

Beat with electric mixer. 

Add 1/2 cup soft shortening and approximately 5 1/2 cups 
flour. Mix together into a ball, turn out on floured 
board, cover with a greased bowl and LET REST 15 TO 
20 minutes. 

Knead well, adding as little flour as possible to keep from 
sticking. Let rise until fully doubled. Punch down and let 

RISE AGAIN UNTIL NEARLY DOUBLED. SHAPE INTO LOAVES OR BUNS. 

When “double in size, bake at 350 degrees for 50 min. Brush 
WITH BUTTER AS SOON AS REMOVED FROM OVEN. 

MRS. FLO WEISS 


Harrison’s Bakery 


BEACH BREAD 
MADE ONLY AT LOW TIDE 


PHONE RE 8-5331 


SEASIDE, OREGON 
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WHOLE WHEAT BREAD 

1/2 CUP DARK BROWN SUGAR 

1/2 CUP DARK MOLASSES AND A LITTLE MORE 

1 EGG 

3/4 TEASPOON SODA 

2 TABLESPOONS HOT WATER 

1 CUP MILK 

3 CUPS WHOLE WHEAT FLOUR 

2 TEASPOONS BAKING POWDER 
1 TEASPOON SALT 

1 CUP NUTS 
1 CUP RAISINS 


Measure sugar into cup and add molasses to fill, let 

IT SEEP THROUGH SUGAR, THEN POUR IN ENOUGH MORE 
MOLASSES FOR A LEVEL CUP MEASURE. TURN INTO A BOWL. 

Add egg. Add soda which has been dissolved in hot water 

AND STIR WELL, CONTINUE STIRRING WHILE ADDING MILK. 

Sift flour with baking powder and salt, saving out 2 

TABLESPOONS TO DUST NUTS AND RAISINS. ADD FLOUR TO 
BATTER, A LITTLE AT A TIME, STIRRING WELL AFTER EACH 

addition. Dredge nuts and raisins in flour and add to 
mix. Pour into greased loaf pan. Bake at 375 degrees 

FOR 1 HOUR, 

Mrs. Angelo Costanza 
Arch Cape, Oregon 



PORCH SUPPER BRAIDS 

1 CAKE COMPRESSE& YEAST OR 1 PACKAGE DRY YEAST 

1/4 CUP LUKEWARM WATER 3/4 CUP SCALDED MILK 

1/4 CUP SOFT BUTTER 1 EGG 

3 TABLESPOONS SUGAR 3 1/2 CUPS SIFTED FLOUF 

2 TEASPOONS SALT 1 EGG 

1 TEASPOON ANISE SEED SESAMe’seED 


Dissolve yeast in lukewarm water. Combine butter, sugar 

SALT, ANISE SEED AND SCALDED MILK IN LARGE BOWL. COOL TO 
LUKEWARM. ADD 1 EGG, WELL BEATEN, AND DISSOLVED YEAST. 

Blend in flour gradually. Cover and let stand 10 minutes. 
Knead dough on lightly floured board until smooth (5 to 7 
minutes). Place in greased bowl and cover. If desired dough 

MAY BE REFRIGERATED UP TO TWO DAYS. LET RISE IN WARM PLACE 
85 TO 90 DEGREES, UNTIL DOUBLE IN BULK, ABOUT 1 1/2 TO 2 

hours. Roll out on lightly floured board to 1/4 Ynch 
thickness. Cut into 1/2 inch strips, 5 inches long. Seal 

TOP ENDS OF THREE STRIPS - BRAID AND FASTEN ENDS. PLACE ON 
GREASED BAKING SHEET. BRUSH TOPS OF BRAIDS WITH BEATEN EGG 
AND SPRINKLE WITH SESAME SEED. LET RISE IN WARM PLACE UNTIL 
DOUBLE IN BULK, ABOUT 30 TO 45 MINUTES. BAKE AT 400 DEGREES. 

12 to 15 minutes. Makes 2 dozen. 


Helen Gaston (Mrs. Robert) 
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CORN MEAL BRAID BREAD 


Mix until shortening is melted- 

2 CUPS HOT WATER 1 TABLESPOON SALT 

6 TABLESPOONS SUGAR l/2 CUP SHORTENING 

DISSOLVE AND ADD TO THE ABOVE MIXTURE- 

1 PACKAGE YEAST l/4 CUP WARM WATER 

Add also- 

2 EGGS - WELL BEATEN 

Sift and add to the liquid mixture- 

1 CUP YELLOW CORN MEAL 7 CUPS FLOUR 

Knead until elastic and dough doesn t t stick to hands. 

Let RISE UNTIL DOUBLE IN BULK. PUNCH DOUGH DOWN AND 
LET SET FOR 10 MINUTES. DIVIDE DOUGH IN HALF. DIVIDE 
EACH HALF INTO THIRDS. MAKE A BRAID OUT OF EACH THIRD - 
FORMING 2 LOAVES. GREASE PANS HEAVILY AND SPRINKLE 
WITH CORN MEAL. PLACE BREAD IN PANS AND LET RISE UNTIL 
DOUBLE IN BULK. BAKE 45 MINUTES IN 400 DEGREE OVEN. 

Margaret Miller (Mrs. Harry) 

CRUSTY FRENCH BREAD 


First Mixture- 

1 TABLESPOON SHORTENING (NOT OIL) 

1 TABLESPOON SALT 

2 TEASPOONS SUGAR 

1 CUP BOILING WATER 

Second Mixture- 

1 cup lukewarm water 

1 PACKAGE DRY YEAST 
1 TEASPOON SUGAR 


WHEN FIRST MIXTURE IS COOLED TO LUKEWARM ADD TO SECOND 

mixture. Gradually add 6 cups sifted flour. Knead un¬ 
til SMOOTH AND DOUGH WILL STAND FIRM. PLACE IN GREASED 
BOWL, LET RISE TO DOUBLE IN BULK. KNEAD AND CUT DOUGH IN 
OBLONG SHAPE AND PLACE ON COOKIE SHEET. L.ET RISE TO DOU-■ 
BLE BULK. WITH SHARP KNIFE SLASH 3 CUTS ON TOP OF LOAVES. ' 
BRUSH TOPS AND SIDES WITH SLIGHTLY BEATEN EGG WHITES. 

Bake in a 400 degree oven 15 minutes - then in a 350 degree 
OVEN FOR 45 MINUTES. MarG£ Cornel , us ( Mrs . r. b .) 


CLOTHES FOR THE SMART WOMAN 


Sonia Zalk 


Seaside, Oregon 


§K c 


tap 


Phone RE 8-7231 
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SWEDISH RYE BREAD 

2 PACKAGES DRY OR COMPRESSED YEAST 
1/2 CUP VERY WARM, NOT HOT WATER 

1 1/2 CUPS HOT WATER, COOLED TO LUKEWARM 
1/4 CUP BROWN SUGAR 

1/4 CUP LIGHT MOLASSES 

2 TABLESPOONS SHORTENING, CRISCO, BUTTER, MARGERINE 
OR OIL 

1 TABLESPOON SALT 

2 l/2 CUP MEDIUM RYE FLOUR 

2 TABLESPOONS CARAWAY SEED (OPTIONAL) 

2 TABLESPOONS GRATED ORANGE PEEL 

3 1/2 TO 4 CUPS SIFTED FLOUR 

Dissolve yeast in warm water. Combine water, Brown 

SUGAR, MOLASSES, SHORTENING, SALT AND RYE FLOUR. BEAT 
WELL. Add CARAWAY SEED, ORANGE PEEL AND DISSOLVED 

yeast. Mix well. Stir in flour to make a soft dough 
(but kneadable). Cover and let rest 10 minutes. Knead 
about 10 minutes, cover and let rise in warm oven (no 
heat on) till double about 1 1/2 hours. Punch down into 
2 rounds and place on well greased cookie SHEETS OR 
MAKE OBLONG LOAVES IN PANS. LET RISE ALMOST TO TOP OF 

pans. Bake in moderate oven 375 degrees preheated 25 
to 30 minutes. For soft crust brush with melted butter 

AND COOL ON RACK. 


Mrs. Mark E. Hughes 
Arch Cape, Oregon 



24 HOUR ATTENDANCE 

55 BEDS FOR GENERAL HOSPITAL 

Approved by— 

JOINT COMMISSION ON 
ACCREDITATION OF 
HOSPITALS 

Member of— 

OREGON HOSPITAL ASSN. 

CATHOLIC HOSPITAL ASSN. 



FA 5-4321 
1508 exchange 

ASTORIA, OREGON 
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JAMAICA CORN BREAD 

4 TEASPOONS BAKING POWDER 

1 /4 CUP Crisco 

1 f A CUP SUGAR 

1 CUP WH ITE FLOUR 

l/2 CUP YELLOW CORN MEAL 

1 EGG WELL BEATEN 

l/2 TEASPOON SALT 

1/2 TEASPOON SODA 

1 CUP SOUR MILK (THICK) 

Cream Crisco and sugar and salt together. Add egg - 

THEN ADD SOUR MILK AND SODA. MlX IN FLOUR, CORN MEAL, 
AND BAKING POWDER THAT HAVE BEEN SIFTED TOGETHER 
THREE TIMES. BEAT UNTIL SMOOTH AND TURN INTO WELL 
GREASED PAN. EAKE IN HOT OVEN (400 DEGREES) FOR 25 
M INUTES . 


Ethel LeGault 
Arch Cape, Oregon 


graham AND RYE BREAD 

1 PACKAGE DRY YEAST 

1 CUP WARM WATER 

ABOUT 1 1/2 CUP FLOUR 

2 CUPS MORE WARM WATER 
1/2 CUP MOLASSES 

3 TABLESPOONS MELTED BUTTER 

1 TABLESPOON SALT 

2 CUPS GRAHAM RYE FLOUR OR 1 CUP WHOLE WHEAT AND 
1 CUP RYE 

5 TO 5 l/2 CUPS FLOUR 

Soften yeast in warm water. Let stand 5 minutes. Add 
ENOUGH FLOUR TO MAKE A SOFT SPONGE (ABOUT 1 1/2 CUPS.) 

Elat well. Cover and let rise about 45 minutes. Add 2 

MORE CUPS WATER , MOLASSES. M ELTED BUTTER , SALT, AND 
GRAHAM FLOUR. BEAT SMOOTH oTHEN ADD 5 TO 5 1/2 CUPS 

REGULAR FLOUR, ENOUGH TO MAKE EASILY HANDLED DOUGH. 

Knead dough quickly and lightly on floured board until 

SMOOTH AND ELASTIC. PUT IN GREASED BOWL. COVER AND SET 
IN WARM PLACE TO RISE UNTIL DOUBLE IN BULK, ABOUT 1 1/2 

HOURS. WHEN LIGHT DIVIDE INTO 2 EQUAL PORTIONS. SHAPE 

in loaves. Place in two 8 1/2X4 l/2 inch loaf pans. 
Cover, let rise till double in bulk about 1 hour. Bake 
AT 375 DEGREES FOR 50 MINUTES 


Mrs. Angelo Costanza 
Arch Cape, Oregon 
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BERMUDA BROWN BREAD 

Pour 2 cups boiling water over 1 cup raisins and let cool. 
Add- 

2 TEASPOONS SODA 
2 1/4 CUPS SUGAR 
1/2 TEASPOON SALT 
2 TABLESPOONS SHORTENING 
1 TEASPOON VANILLA 

Cream above and add 2 eggs. Pour raisIns into mix and 

ADD- 

4 CUPS FLOUR 

l/2 CUP CHOPPED NUT MEATS 


F,L i- w ell -g r eased beer cans HALF 
AT 350 DEGREES. 


FULL AND BAKE 1 HOUR 


Juanita Healea (Mrs. H. K.) 



BROWN HEALTH BREAD 

1 CUP BOILING WATER 

1 CUP BROWN SUGAR 

2 CUPS WHOLE WHEAT FLOUR 
1 TEASPOON SALT 

1 TEASPOON BAKING POWDER 
1 TEASPOON SODA 
1 BEATEN EGG 
1 CUP RAISINS 
1 CUP NUTS 

MIX ALL TOGETHER, BAKE IN LOAF PAN IN MODERATE OVEN FOR 
1 HOUR. 


Miss Maude Rahles 
Gearhart, Oregon 



Fcuthen NLckoiad Deld 
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/find, /fiance £. Hendhey 

Kevin and Kelly Hentijy 



MAGIC BUTTER ROLLS 


3 CUPS BREAD FLOUR 1 TABLESPOON SUGAR 

1 TEASPOON SALT 3 EGGS 

1/2 CUP BUTTER OR SHORTENING 1 TEASPOON VANILLA 
1/4 CUP CANNED MILK 1 CUP CHOPPED NUTS 

1/4 CUP HOT WATER 1/2 CUP SUGAR 

2 YEAST CAKES 

Sift the flour and measure. To i 1/2 cups flour, add salt 

AND SHORTENING, COMBINING AS FOR PIE CRUST. COMBINE THE MILK 
AND HOT WATER, WHEN MIXTURE IS LUKEWARM ADD YEAST AND STIR 
INTO FIRST MIXTURE., BEATING UNTIL SMOOTH. COVER AND LET 
STAND FOR 20 MINUTES, THEN ADD EGGS AND BEAT HARD. NOW 
ADD VANILLA AND THE REMAINING 1 1/2 CUPS FLOUR AND STIR UN¬ 

TIL SMOOTH. TIE THE DOUGH INTO CHEESE CLOTH (NOT TIGHTLY) 

AND PUT INTO A DEEP KETTLE OF COOL WATER. LET STAND UNTIL 
DOUGH COMES TO THE TOP -OF THE PAN. REMOVE DOUGH ONTO A 
PLATTER AND DROP BY TEASPOONFULS INTO THE 1/2 CUP SUGAR AND 
NUTS MIXED TOGETHER. TWIST INTO A FIGURE 8 AND PUT ON A 
GREASED COOKIE SHEET. LET STAND 5 MINUTES AND BAKE AT 
350 DEGREES FOR 15 TO 20 MINUTES, OR UNTIL GOLDEN BROWN. 

Serve very hot. 

Agnes Koehler (Mrs. Willis) 

Lake Oswego, Oregon 


30 MINUTE ROLLS 

2 PACKAGES ACTIVE DRY YEAST 

1 1/4 CUPS WARM WATER 
1/4 CUP SUGAR 

2 TABLESPOONS SHORTENING, MELTED AND COOL 

1 1/4 TEASPOON SALT 

1 EGG 

3 CUPS SIFTED FLOUR 

IN LARGE BOWL DISSOLVE YEAST IN WARM WATER. ADD SUGAR , 
SALT AND UNBEATEN EGG. ADD FLOUR GRADUALLY. BEAT WELL 
WITH ELECTRIC BEATER ON LOW OR MEDIUM SPEED, OR BY HAND 
WITH LARGE WOODEN SPOON. ADD SHORTENING, BEATING UNTIL 
THOROUGHLY MIXED. SPOON DOUGH INTO WELL GREASED MUFFIN 
PANS, FILLING ABOUT 1/3 FULL.. LET RISE TO LEVEL OF TOP 

of pan. Bake in hot oven, 375 - 400 degrees, 15 to 
20 minutes. Remove from pan. Serve warm. Makes 18 
to 24 rolls . 

Seminary Mother's Club 
vit , Angel, Oregon 



BOUFFANT REFRIGERATOR ROLLS 


1 CAKE COMPRESSED YEAST 

2 CUPS LUKEWARM WATER 
1/2 CUP SUGAR 

2 TEASPOONS SALT 


1 EGG 

About- 7 cups flour 

3 TABLESPOONS MELTED 
SHORTENING 


Dissolve yeast in small amount of water— add rest of 
water, salt and sugar, well beaten egg and 3 cups flour. 
Beat with egg beater. Add shortening and remaining flour. 
Knead well and put in tightly covered, well greased con¬ 
tainer and set in refrigerator. When ready to use, shape 

INTO ROLLS, BRUSH WITH MELTED SHORTENING, COVER WITH A 
CLOTH AND SET IN A WARM PLACE TO RISE UNTIL DOUBLE IN BULK 

(1 1/2 hours). Bake in oven 400 degrees for 20 minutes. 

If THIS dough rises too high while in refrigerator, work it 

DOWN WITH HEAVY SPOON AND RE-COVER 

Sylvia Brady 
Seminary Mother's Club 
Mt. Angel, Oregon 
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CROWN ROLLS 


1 CUP MILK (scalded) 2 YEAST CAKES 

1/2 CUP SHORTENING 2 WELL BEATEN EGGS 

l/2 CUP SUGAR 4 t/2 CUPS FLOUR 

1 TEASPOON SALT 

Combine scalded milk, shortening, sugar and salt. Cool to 

LUKEWARM, SOFTEN YEAST IN THIS MIXTURE* ADD EGGS, AND FLOUR 
AND MIX TO A SOFT DOUGH. KNEAD LIGHTLY ON FLOURED BOARD UNTIL 
SMOOTH AND ELASTIC. PLACE IN GREASED BOWL, COVER AND LET 
STAND IN WARM PLACE UNTIL IT IS DOUBLE IN BULK. PUNCH DOWN 
AND LET RISE ABOUT TEN MINUTES. SHAPE INTO BALLS SIZE OF 
GOLF BALLS, ROLL EACH IN MIXTURE OF 3/4 CUP SUGAR, 1 TEASPOON 
CINNAMON AND CHOPPED NUTS. PLACE IN WELL GREASED ANGEL CAKE 

pan. Let rise to double in size. Bake for about 40 minutes, 

350 DEGREES. Turn out on plate and let everyone break off their 

OWN ROLL. 


Agnes Koehler, (Mrs. Willis) 
Lake Oswego, Oregon 


RICH REFRIGERATOR ROLLS 

(Can be made into cinnamon rolls) 


1 l/2 cups water 
1/2 cup milk 
2/3 CUP sugar 
1 1/2 TEASPOONS SALT 


2/3 cup butter or margerine 
2 eggs 

2 CAKES YEAST 

8 cups flour 


Heat water and milk, add butter, sugar, salt, eggs, 

AND YEAST. ADD FLOUR AND KNEAD UNTIL STIFF. PUT DOUGH 
IN GREASED BOWL AND COVER WITH WAXED PAPER AND DAMP 

cloth. Refrigerate overnight. Make up rolls and let 
STAND TWO HOURS. BAKE 20 - 25 MINUTES IN A 375 DEGREE 
OVEN . 

Nettie Hammack (Mrs. Robert) 
Salem * Oregon 
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PUFFY POPOVERS 


3 EGGS 
1 CUP MILK 
1 CUP FLOUR 
1 TEASPOON SALT 

Blend above ingredients with rotary beater until smooth. Pour 
INTO 7 CUSTARD CUPS (WELL GREASED). BAKE 450 F . FOR 20 MINUTES. 
Reduce heat to 375 F, bake 20 minutes longer. Do not open oven 

DOOR. POPOVERS WILL BE CRISP AND VERY BROWN, MOIST INSIDE. 

Mrs. Virginia Clark 


BAKING POWDER BISCUITS 

2 CUPS FLOUR 1/2 TEASPOON CREAM OF TARTAR 

1/2 TEASPOON SALT 2 TEASPOONS SUGAR 

4 TEASPOONS BAKING POWDER 

Sift the above ingredients 3 times. Cut in- 
1/2 cup shortening 2/3 cup milk 

Mix all ingredients together and knead 8 to 10 times. 

Roll out on floured board and cut. Bake 10 to 12 
MINUTES AT 450 DEGREES. 

Sylvia Rainey (Mrs. J. A.) 
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MOTELS—HOMES—LOTS—FARMS AND EUSINESS 
OPPORTUNITIES. VIEW—PROPERTIES 


SO. HOLLADAY 


PHONE RE 8-6722 







Beguiling Brunches 

FOR LOVELY. LEISUR 


OFFERS SUGGESTIONS 


BREAKFASTS. 


Coffee cakes, muffins, pancakes, waffles, 

EGGS, AND CHEESE DISHES ARE TO BE FOUND HERE. 


HINTS 

TO REMOVE MOLD FROM CHEESE OR 6ACON, USE 
CLOTH DAMPENED IN VINEGAR. 

When cooking lots of bacon, place on wire 

RACK IN BAKING PAN, COOK IN OVEN AT 400 DEG¬ 
REES FOR ABOUT tO MINUTES. 

If YOU KEEP ALL YOUR EGGS IN ONE BASKET, 
PENCIL-MARK ALL YOUR LEFT OVER EGGS, SO 
THAT YOU WILL USE THEM UP FIRST. 













GERMAN SOUR CREAM TWISTS 


3 l/2 CUPS SIFTED FLOUR 
I TEASPOON SALT 

1 CUP SHORTENING (PART BUTTER) 

1 PACKAGE ACTIVE DRY YEAST 
1/4 CUP WARM WATER 

1 WHOLE EGG AND 2 EGG YOLKS, WELLj BEATEN 
l TEASPOON VANILLA 
1 CUP SUGAR 

3/4 CUP THICK SOUR CREAM 

Sift flour, salt into mixing bowl. Cut in shortening. 

DISSOLVE YEAST IN WATER, STIR INTO FLOUR MIXTURE WITH 
SOUR CREAM , EGGS, VANILLA. M IX W E LL WITH HANDS . 

Cover with damp cloth and refrigerate 2 hours. Roll 

HALF OF DOUGH ON SUGARED BOARD INTO AN OBLONG 8 X 1 6 T ' 

pan. Fold ends toward center, ends overlapping. 
Sprinkle with sugar, roll again to same size. Repeat 

A THIRD TIME. ROLL ABOUT l/4 M THICK. CUT INTO STRIPS 

1 X 4 TT Twist ends in opposite directions, stretching 

DOUGH SLIGHTLY, PUT IN SHAPE OF HORSESHOE ON UNGREASED 
BAKING SHEET, PRESSING ENDS TO KEEP SHAPE. REPEAT WITH 
REST OF DOUGH. BAKE AT 375 DEGREES ABOUT 15 MINUTES 
UNTIL DELICATELY BROWNED. TAKE FROM BAKING SHEET 
IMMEDIATELY. YIELDS 5 DOZ . 


Sylvia Brady 
Seminary Mothers’ Club 
Mt. Angel, Oregon 

CINNAMON NUT CRESCENTS 

1 CUP warm water or potato water 

1 PACKAGE DRY YEAST 
1/4 CUP SUGAR 
1 TEASPOON SALT 
3 1/4- 3 l/2 CUPS FLOUR 

1 EGG 

2 TABLESPOONS SOFT SHORTENING 

DISSOLVE YEAST IN WATER. ADD SUGAR, SALT AND ABOUT 
HALF OF THE FLOUR. BEAT THOROUGHLY 2 MINUTES. ADD 
EGG AND SHORTENING. BEAT IN REST OF FLOUR. LET RISE. 

Roll out dough and spread with mixture of following. 
3/4 CUP SUGAR 

3 TEASPOONS CINNAMON 

ENOUGH butter to mix thoroughly 

Roll dough as you would for rolls, cut then twist and 
put in pan. Sprinkle with Sesame seed, or frost after 

BAKED AND SPRINKLE WITH NUTS. BAKE 12 TO 15 MINUTES 
400 DEGREE OVEN. 

Seminary Mother’s Club 
Mt. Angel, Oregon 
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SWIRL. COFFEE CAKE 

1/4 CUP SHORTENING 1 l/2 CUPS FLOUR 

3/4 CUP SUGAR t/2 TEASPOON SALT 

1/2 CUP MILK 2 EGGS 

2 TEASPOONS BAKING POWDER 

Cream shortening and sugar, add beaten eggs. Sift 

DRY INGREDIENTS TOGETHER AND ADD TO SUGAR AND EGGS 
ALTERNATELY WITH MILK,. POUR INTO BUTTERED SQUARE 

cake tin. Make topping as follows. Mix together, 

3 tablespoons flour, 1 TEASPOON cinnamon, 3 TABLE¬ 
SPOONS SUGAR, 3 TABLESPOONS SHORTENING , 1 / 2 CUP 

walnuts. Crumble up and spread over top of batter. 

WITH KNIFE CHOP TO BOTTOM OF PAN - THROUGH BATTER IN 
SEVERAL PLACES, BAKE 30 TO 35 MINUTES AT 375 DEGREES. 


Mildred Stewart 


COWBOY COFFEE CAKE 


2 1/2 CUPS flour 
2 CUPS BROWN sugar 
1/2 TEASPOON SALT 
2/3 CUP SHORTENING 
2 TEASPOONS BAKING POWDER 
1/2 TEASPOON SODA 


1/2 TEASPOON NUTMEG 
1/2 TEASPOON CINNAMON 

1 CUP SOUR MILK 

2 EGGS (MEDIUM SIZE) 

1 CUP NUTS 


Combine flour, brown sugar, salt and shortening. Mix until 
crumbly. Reserve 1/2 cup of this mixture to sprinkle over 

TOP OF CAKE DOUGH BEFORE BAKING. To REMAINING MIXTURE* ADD 
BAKING POWDER, SODA AND SPICES, MIX WELL. ADD SOUR MILK AND 
EGGS AND BEAT UNTIL SMOOTH AND FLUFFY (ABOUT 2 MINUTES) WITH 
ELECTRIC MIXER. (THIS GIVES IT A FLUFFY TEXTURE). ADD 1/2 CUP 
nuts. Pour into greased and floured pan (9 x 13). Sprinkle 

TOP WITH WALNUTS AND RESERVED MIXTURE. Add MORE CINNAMON IF 

desired. Bake 375 degrees about 45 minutes or until done. 

Can BE RE-HEATED IF DESIRED (ADD A SLICE OF BUTTER ON TOP) . 


Margaret Lehner (Mrs. Wm .) 
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NUT FILLED BUNS 


1 CUP HOT WATER 1 TEASPOON SALT 

2 YEAST CAKES 5 CUPS SIFTED FLOUR 

3/4 CUP SUGAR 2 EGG YOLKS 

1/2 CUP MELTED BUTTER 2 TABLESPOONS MILK 

3 EGGS BEATEN 

Take 2 tablespoons of hot water from 1 cup of hot 

WATER - LET IT COOL TO LUKEWARM AND THEN ADD YEAST , 

dissolve in a large bowl. Add sugar to remaining cup 

of HOT WATER, STIR UNTIL SUGAR DISSOLVES, ADD MELTED 
BUTTER AND LET MIXTURE COOL. Add THE BEATEN EGGS, 

BLEND WELL, ADD SALT AND YEAST MIXTURES, MIX WELL, 

ADD FLOUR. PLACE IN WARM PLACE AND LET DOUGH RISE 
TO TWICE ITS ORIGINAL SIZE. PLACE DOUGH ON FLOURED 
BOARD , CUT INTO 5 PARTS AND LET RISE AGAIN TO TWICE 

ITS SIZE. Roll out each part on slightly floured 
BOARD 1/4 INCH THICK, CUT INTO 3 INCH SQUARES, FILL WITH 
NUT FILLING AND FOLD OVER, PLACE ON GREASED COOKIE SHEET 
AND LET RISE, COVERED WITH CLOTH IN A WARM PLACE UN¬ 
TIL DOUBLE ITS SIZE. BEAT EGG YOLKS, ADD MILK. AFTER 
DOUGH HAS RISEN, BRUSH EGG MIXTURE LIGHTLY OVER TOP. 

Bake at 350 degrees for 30 to 40 minutes or until 

LIGHTLY BROWNED. MAKES ABOUT 3 DOZEN. 

Filling 

1 POUND GROUND NUTS 

Milk, enough to moisten the nuts 

1 CUP SUGAR 

Combine the ingredients, bring to a boil and cool. 

Mt. Angel Seminary 
MothersXlub 
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STREUSEL FILLED COFFEE CAKE 
FJLLING AND TOPPING 


1/2 CUP BROWN SUGAR 2 TABLESPOONS MELTED 

2 TABLESPOONS FLOUR BUTTER 

2 TEASPOONS CINNAMON 1/2 CUP CHOPPED NUTS 

I^J^1 UGAR ’ FLOUR -AND CINNAMON TOGETHER. BLEND IN 

^ ELTED butter. Stir in chopped nuts. Mix well Use 

AS FILLING AND TOPPING FOR COFFEE CAKE. 


COFFEE CAKE 


1 1/2 CUPS FLOUR 

3 TEASPOONS BAKING 
POWDER 

1/4 TEASPOON SALT 
3/4 CUP SUGAR 


1/4 CUP SHORTENING 
1 EGG 

1/2 CUP MILK 

1 Teaspoon vanilla 


Sift flour before measuring. Sift flour, baking powder, 

SALT AND SUGAR TOGETHER. CUT IN SHORTENING UNTIL MIXTURE 
IS LIKE FINE CORNMEAL. BLEND IN THE WELL BEATEN EGG, 

MIXED WITH THE MILK. BLEND IN VANILLA AND BEAT JUST 
ENOUGH TO MIX WELL. POUR HALF THE BATTER INTO A WELL 
GREASED AND FLOURED HEAVY BAKING PAN. SPRINKLE WITH 
HALF THE STREUSEL MIXTURE. ADD THE REMAINING BATTER, AND 
SPRINKLE THE REMAINING STREUSEL MIXTURE OVER THE TOP. 

Bake 25 to 30 minutes at 375 degrees in 6 X 1 O' T pan. 

Sylvia Brady 
Seminary Mothers Club 
Mt, Angel, Oregon 


figurines 


shells 


agates 


SEASIDE AGATE SHOP 

With the Scenic Front 
Collectors Paradise 

SEASIDE, ORE. 


novelties 


curios 


jokes 
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FASHIONABLE COFFEE CAKE 

\/Z CUP SHORTENING 
3/4 CUP SUGAR 

1 TEASPOON VANILLA 
3 EGGS 

2 CUPS FLOUR, SIFTED 

1 TEASPOON BAKING POWDER 
1 TEASPOON BAKING SODA 
1/2 PINT COMMERCIAL SOUR CREAM 
6 TABLESPOONS BUTTER 

1 CUP BROWN SUGAR 

2 TEASPOONS CINNAMON 
1 CUP CHOPPED NUTS 

Cream shortening, sugar, and vanilla. Add eggs, 

SINGLY, BEATING WELL AFTER EACH ADDITION. SIFT FLOUR, 
BAKING POWDER AND SODA TOGETHER, ADD TO CREAMED 
MIXTURE, ALTERNATELY WITH SOUR CREAM. BLENDING WELL. 

Spread 1/2 of batter in 10 inch tube pan that has been 

GREASED AND LINED ON THE BOTTOM WITH WAX PAPER. CREAM 
BUTTER, BROWN SUGAR AND CINNAMON TOGETHER. ADD NUTS 

Mix well. Sprinkle 1/2 of nut mixture evenly over 

BATTER IN PAN. COVER WITH REST OF BATTER, SPRINKLE 
ON REST OF NUT MIXTURE. BAKE 350 DEGREES FOR ABOUT 
i0 MINUTES. 

Ann Thoennes (Mrs. Rudolph) 


JEWISH COFFEE CAKE 

3/4 CUP MARGARINE 3 CUPS UNSIFTED FLOUR 

2 CUPS SUGAR 2 TEASPOONS BAKING POWDER 

4 EGGS 1 CUP MILK 

Cream the margarine, sugar and the eggs. (Add the eggs 
1 at a time, beating well.) Add the dry ingredients 

ALTERNATELY WITH THE MILK. (l ADD 1 l/2 TEASPOONS VAN¬ 

ILLA FOR FLAVOR.) LAYER IN GREASED AND FLOURED ANGEL 
CAKE PAN WITH A MIXTURE OF l/2 CUP SUGAR AND 3 TEASPOONS 
CINNAMON. SWIRL IN WITH A KNIFE. BAKE AT 350 DEGREES 
FOR 1 HOUR AND 15 MINUTES, THIS HAS ALMOST THE TEXTURE 
OF A POUND CAKE AND KEEPS WELL. 

Florence Thomson (Mrs. Charles) 
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ORANGE COFFEE ROLLS 

3 TABLESPOONS SHORTENING 1 YEAST CAKE 

1/2 CUP SUGAR 3 EGGS 

1/2 TEASPOON SALT 4 CUPS FLOUR 

1 CUP SCALDED MILK 

Mix AS YEAST ROLLS. RAISE, FI LL AND SH AP E . RAISE 
UNTIL DOUBLE IN SIZE AND BAKE IN A 350 DEGREE OVEN UN¬ 
TIL GOLDEN IN COLOR - ABOUT 1 5 TO 20 MINUTES. 

F I LL1NG— 

Grated rind and juice from one orange 
1 tablespoon flour 

1 CUP SUGAR 
l/2 CUP BUTTER 

Mrs. Richard SXjllivan 
South Bend, Indiana 


DR. HAGEMEIER'S COFFEE CAKE 

2 cups flour 

2 cups sugar 

V2 cup shortening 

2 teaspoons baking powder 

2 EGGS 

3/4 CUP MILK 

Cream together flour, sugar, shortening, and 

BAKING POWDER. SAVE ONE-HALF CUP OF THIS MIXTURE 
FOR TOPPING. Mix TOGETHER EGGS AND MILK AND ADD 
TO FLOUR MIXTURE. PLACE IN 8-INCH PAN OR MUFFIN 

tins. Sprinkle with topping. Bake in a 350 degree 
OVEN FOR 35 MINUTES. 


Eva Deis 
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WALNUT COFFEE CAKE 


3/4 CUP BUTTER 
1 CUP SUGAR 
3 CUPS FLOUR 
1 EGG 

3 TEASPOONS BAKING POWDER 


l/2 TEASPOON SALT 
1 CUP MILK 
1 TEASPOON VANILLA 
1 TEASPOON GRATED ORANGE 
RIND 


Beat together butter, sugar and eggs until well blended. 
Sift in dry ingredients alternately with milk. Add van¬ 
illa AND ORANGE RIND. PUT HALF THE BATTER IN A GREASED 
AND FLOURED ANGEL FOOD CAKE PAN. SPRINKLE HALF THE TOPPING 
MIXTURE OVER THE BATTER. Add THE REST OF THE BATTER. 

Sprinkle with the remaining topping. 


Topping— 4 , . 

1 CUP BROWN SUGAR 1 1/2 CUPS CHOPPED WALNUTS 

2 TABLESPOONS FLOUR 1 TEASPOON CINNAMON 

1/2 CUP MELTED BUTTER 

BAKE AT 375 DEGREES FOR 45 MINUTES. LET STAND IN PAN FOR 
10 MINUTES BEFORE TURNING ONTO A BREADBOARD, AND THEN ONTO 
SERVING PLATE SO THAT THE TOPPING IS ON TOP. 

Irene McKillip (Mrs. John) 

St. Paul, Oregon 



PINEAPPLE BISCUIT PETAL RING 

So EASY FOR SUCH DRAMATIC RESULTS 

2 cans Betty Crocker Biscuits , 

2 cans pineapple sliced (well drained) 

4 MARASCHINO CHERRIES (OPTIONAL FOR DECORATION) 

1/4 CUP BUTTER (MELTED) 

1/2 cup Sugar 

1 TEASPOON CINNAMON 

Preheat oven to 375 degrees. Grease 9 inch ring mold. 
Gently bend pineapple slices to fit bottom of mold. 

Dip and turn each biscuit first in melted butter, then 

IN CINNAMON-SUGAR. MAKE TWO LAYERS. BAKE 25 MINUTES. 

Allow to stand 5 minutes before inverting to serving 

P L AT E . 

Rosalie Weathers (Mrs. Don) 
Salem, Oregon 
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CINNAMON BALLS 


2 CUPS CRUSHED CORNFLAKES 

1 CUP BUTTER OR MARGARINE 
l/3 CUP SUGAR 

2 TEASPOONS VANILLA 


) 

) Blend together 
) 


2 CUPS SIFTED CAKE FLOUR 
1 TEASPOON CINNAMON 


Sift together 


Combine the above mixtures together. Add 1 cup finely 
chopped pecans and shape into small balls. Bake at 350 
degrees 20 to 25 min. Roll in powdered sugar while warm. 


Mrs. Flo Weiss 


VELVETY MAPLE BARS 


1 CUP MILK 

2 tablespoons shortening 

2 TABLESPOONS SUGAR 
1 TEASPOON SALT 

1 PACKAGE FLEISCHMANNS ACTIVE DRY YEAST 
1/4 CUP WARM WATER (SOAK YEAST IN THIS) 

1 EGG - WELL BEATEN 

3 1/2 cups flour (approximately) 

Scald milk and add shortening, sugar and salt. Stir, and let 

SET UNTIL LUKEWARM. Add YEAST WHICH HAS BEEN DISSOLVED IN THE 
WARM WATER, ALSO BEATEN EGGS. MIX WELL. ADD FLOUR MIXTURE 
AND WORK INTO SOFT DOUGH. BRUSH WITH OIL AND SET IN WARM PLACE TO 
RISE, (ABOUT 45 MINUTES TO I HOUR) . IT SHOULD BE ALMOST DOUBLE 
IN BULK. Turn OUT ON FLOURED BOARD and roll UNTIL 1/2 INCH 
THICK. Cut INTO BARS ABOUT 2 Tf X 5 TT , PLACE ON OILED WAX PAPER 
TO RISE (UNTIL DOUBLE IN HEIGHT). FRY IN HOT (375 DEGREES) WESSON 

Oil about 3 minutes, turning once. Drain on absorbent paper 
TOWELS. Frost with following ICING. 

ICING FOR MAPLE BARS 

1 l/2 CUPS POWDERED SUGAR 

2 TEASPOONS MAPLE FLAVORING AND ENOUGH COLD WATER 
TO MAKE SPREADING CONSISTENCY. ICE BARS WHILE STILL 
WARM . 

Margaret Lehner (Mrs. Wm.) 
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FINNISH BISCUIT 


1/2 CUP BUTTER 
2 CUPS MILK 
1 YEAST CAKE 


1/2 TEASPOON CARDAMON SEED 
1/2 TEASPOON SALT 
4 EGG YOLKS (BEATEN LIGHTLY) 


1 CUP SUGAR 


8 CUPS FLOUR 


Melt butter in one cup hot milk and set aside. Add one yeast 

CAKE TO ONE CUP COOL MILK. THEN ADD AND STIR WELL — SUGAR , 
CARDAMON SEED, SALT, AND EGG YOLKS. COMBINE THE TWO SETS 
OF LIQUIDS IN A LARGE BOWL, THEN ADD FLOUR. KNEAD INTO A 
STIFF DOUGH AND LET STAND OVERNIGHT. IN THE MORNING, 

DIVIDE THE DOUGH INTO SIX PIECES, ROLL OUT INTO STRIPS ABOUT 
1 1/2 INCHES WIDE. USING THREE STRIPS FOR EACH LOAF. 

BRAID THEM, TUCKING UNDER THE ENDS. SET ON A GREASED 
COOKIE SHEET. COVER DOUGH LIGHTLY AND LET RISE ABOUT AN 

HOUR. Bake at 350 degrees for 35 minutes, until nicely 
browned. Remove from oven and brush top with sugar melted 

IN A LITTLE HOT WATER. SPRINKLE WITH SUGAR AND CINNAMON. 


Lucille Scarborough (Mrs. James) 
Gearhart, Oregon 


Pontiac - Tempest 
Chrysler - Plymouth 
GMC - Jeep 



McJtsuf. MatoAA, 

ScUeA cutcL SeAoice. 


BOYD MABRY 


'PraKcUm.'i^ Qewefay 

DIAMONDS, WATCHES, 
SILVERWARE, CHINA 
TELEPHONE REDFIELD 8-6681 
606 BROADWAY SEASIDE, OREGON 


Seaside 


Astoria 


TELEPHONE REDFIELD 8-7452 


COMPLIMENTS OF 
A FRIEND 


THE WEE FLOWER SHOP 

CUT FLOWERS AND POTTED PLANTS 
AT YOUR DESIRE 
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KEN AND PEGGY GRANT 

555 BROADWAY SEASIDE, ORE 



HEAVENLY CINNAMON TOAST 

1 CUP POWDERED SUGAR 

1 TABLESPOON CINNAMON 

2 TABLESPOONS SOFTENED BUTTER 
2 TABLESPOONS SHERRY WINE 

Cream together the sugar, cinnamon, butter, beat 
IN THE WINE. Toast bread on one side, spread un¬ 
toasted SIDE WITH MIXTURE. BROIL UNTIL BUBBLY. 
Serve at once. Store any leftover mixture in 
refrigerator. Keep in covered container - keeps 

WELL. 

Miss Loretta Schinderle 
Portland, Oregon 


AUNT ROSE APPLE SPICED MUFFINS 

2 cups flour ) 

l/2 cup sugar ) Sift 

4 teaspoons baking powder) Together 

1/2 TEASPOON SALT ) 

1/2 TEASPOON CINNAMON ) 


1 EGG BEATEN ) 

WITH 1/2 CUP MILK ) Add 

2 TABLESPOONS OIL AND ) 

1 CUP GRATED APPLE ) 


PUT IN GREASED MUFFIN TINS AND 
AND SUGAR. BAKE 400 DEGREES, 


SPRINKLE TOP WITH CINNAMON 
15 TO 20 MINUTES. 
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RAISIN BRAN MUFFINS 

1 EGG 1/2 CUP SEEDLESS RAISINS 

3/4 CUP MILK 3/4 CUP SIFTED FLOUR 

1 CUP BRAN 2 TEASPOONS BAKING POWDER 

1 TABLESPOON MOLASSES \/Z TEASPOON SALT 
1 TABLESPOON SHORTENING (MELTED) 

Beat egg lightly and combine with milk and bran. Allow 
TO STAND 5 MINUTES. ADD MOLASSES, SHORTENING AND 
raisins. Sift together flour, baking powder and salt. 
Add to egg mixture and stir only until all flour mixture 
IS MOISTENED. FILL GREASED MUFFIN TIN 2/3 FULL. BAKE 
IN A 400 DEGREE OVEN FOR 20 TO 25 MINUTES. MAKES 12 
SMALL MUFFINS. 

Nellie Crause 


MARYLAND CREAM WAFFLES 


2 CUPS FLOUR 4 TEASPOONS BAKING POWDER 

l/2 TEASPOON SALT 2 TABLESPOONS SUGAR 

2 EGGS 1 3/4 CUPS MILK 

1/2 CUP MELTED SHORTENING 


Mix AND SIFT DRY INGREDIENTS TOGETHER. ADD MILK WHICH 
HAS BEEN MIXED WITH WELL BEATEN EGG YOLKS. ADD MELTED 
SHORTENING. BEAT UNTIL ALL LUMPS HAVE DISAPPEARED AND 
YOU HAVE A SMOOTH BATTER. FOLD IN EGG WHITES THAT HAVE 
BEEN BEATEN STIFF BUT NOT DRY. BAKE IN HOT WAFFLE IRON 


THREE MINUTES. 

Ethel LeGault 
Arch Cape, Oregon 


COMPLIMENTS OF 

FIRST NATIONAL BANK OF OREGON 

SEASIDE BRANCH 


MEMBER F. D . I.C. 


210 S. HOLLADAY DR. 
SEASIDE, OREGON 
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SPICED PANCAKES 

1 1/4 CUP FLOUR 

2 1/2 TEASPOONS BAKING POWDER 
3/4 TEASPOON SALT 

1/2 TEASPOON NUTMEG 

3 TABLESPOONS BUTTER OR MARGARINE 
3 TABLESPOONS SUGAR 

1 EGG 

1/4 CUP MILK 

3/4 CUP ORANGE JUICE 

Mix and beat like any other pancake batter. Sauce to 

POUR OVER THEM IS AS FOLLOWS. 

1 TABLESPOON CORNSTARCH 

1/2 CUP SUGAR 

1/4 TEASPOON SALT 

1 ORANGE. SECTIONED 

2 TEASPOONS GRATED ORANGE RIND 
1 CUP ORANGE JUICE 

1 TABLESPOON BUTTER OR MARGARINE 

Heat and serve. 


Mrs. John Brandes 
Seminary Mothers' Club 
Mt. Angel, Oregon 


COAST PLUMBING & HEATING 


31B SCI. H □ LLADAY 

□ IB S. H □ LLADAY - SEASIDE, OREGON 

John ranierd 


Seaside Publishing Co. 
publishers of the 


SEASIDE SIGNAL 


RE8-7261 OR RE8-5535 


PRINTING OFFSET lithography 


yarn antiques 



THE GULLS NEST 

Eeach Drive and Ave. U 
Seaside, Oregon 


3 BLOCKS TO BEACH 



i^ekner’A (^ottageA 

1/2 Block from U. S. Bank and Post Office 


Phone REdfield 8-4028 
436 SOUTH DOWNING 
SEASIDE, OREGON 
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BUTTERMILK PANCAKES 

1 CUP FLOUR (1/2 CAKE FLOUR AND 1/2 PLAIN) 

1 EGG 1/4 CUP OIL 

1/2 TEASPOON SODA 1 /4 TEASPOON SALT 

1 CUP BUTTERMILK 1 TEASPOON SUGAR 

Beat egg, add salt and sugar. Add buttermilk and soda. 
Mix. Sift flour in and blend just enough to mix. Add 

OIL AND STIR JUST ENOUGH TO MIX. DROP ON GRIDDLE AT 
375 DEGREES. 

Barbara Apa 


SWEDISH PANCAKES 

3 EGGS 2 TABLESPOONS SUGAR 

1 3/4 CUPS MILK 1/2 TEASPOON SALT 

3/4 CUP FLOUR 2 TABLESPOONS BUTTER OR 

SALAD OIL 

Beat eggs and milk together, add flour, sugar and salt, 

BEAT WELL UNTIL SMOOTH. GREASE LARGE FRY—PAN AND KEEP 
ON MEDIUM HEAT. POUR FOUR SERVING SPOONS FULL OF BATTER 

into pan. Tilt pan to let batter cover bottom. Turn 

BEFORE PANCAKES GET BROWN (THIS IS IMPORTANT). SERVE 
IMMEDIATELY. 


Jennie Lerback (Mrs. Ray) 


YEAST PANCAKES 

1/2 PACKAGE DRY YEAST 

1 TABLESPOON BAKING POWDER 

2 CUPS BUTTERMILK 

2 TABLESPOONS WARM WATER 

1 TABLESPOON SUGAR 

2 TABLESPOONS SALAD OIL 
1/2 CUP HEAVY CREAM 

2 CUPS FLOUR 

1/2 TEASPOON SALT 

3 EGGS 

Sprinkle yeast over water to soften. Sift dry 

INGREDIENTS INTO A BOWL. POUR IN BUTTERMILK AND 
STIR UNTIL SMOOTH. MIX IN YEAST. OIL, AND MIX WELL. 

Beat eggs and stir into batter with cream. 

Marge Holly 
Portland, Oregon 
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BL1NTZES 


Batter- 

3 EGGS 2 TABLESPOONS SALAD OIL 

1 CUP MILK OR WATER 3/4 CUP SIFTED FLOUR 

1/2 TEASPOON SALT BUTTER OR OIL FOR FRYING 

Beat eggs, milk, salt and salad oil together. Stir in the 
flour. Heat a little butter or oil in a 6 inch skillet. 
Pour about 2 tablespoons of the batter into it, tilting 

THE PAN TO COAT THE BOTTOM. USE JUST ENOUGH BATTER TO 
MAKE A VERY THIN PANCAKE. LET THE BOTTOM BROWN, THEN 
CAREFULLY TURN OUT ONTO A NAPKIN, BROWNED SIDE UP. MAKE 
THE REST OF THE PANCAKES. SPREAD 1 HEAPING TABLESPOON OF 
ANY OF THE FILLING ALONG ONE SIDE OF THE PANCAKE. TURN 
OPPOSITE SIDE IN AND ROLL UP LIKE A JELLY ROLL. YOU CAN 
FRY THE BL1NTZES IN BUTTER OR OIL, OR BAKE THEM IN 425 
DEGREE OVEN UNTIL BROWNED. MAKES ABOUT 18. SERVE 
DAIRY BLINTZES WITH SOUR CREAM. 

Meat filling for blintzes- 

2 CUPS GROUND COOKED MEAT 
2 TABLESPOONS GRATED ONION 
1 EGG 

1 TEASPOON SALT 

1/4 TEASPOON PEPPER 

2 TABLESPOONS MINCED PARSLEY. 

Mix ALL INGREDIENTS TOGETHER. 

Cheese filling for blintzes- 

2 CUPS DRAINED COTTAGE CHEESE 
1 EGG YOLK 
3/4 TEASPOON SALT 
1 TABLESPOON MELTED BUTTER 

1 TEASPOON LEMON JUICE (OPTIONAL) 

2 TABLESPOONS SUGAR (OPTIONAL) 

Beat the egg yolk; cheese, salt and butter together. Add 

THE SUGAR OR LEMON JUICE IF YOU LIKE. SOME PEOPLE LIKE 
THEM SWEET, SOME DON'T. 


Mrs. George B. Mims 
Portland, Oregon 



CREPES-SUZETTE WITH COTTAGE CHEESE 


4 EGGS - BEATEN 
2 CUPS MILK 
2 CUPS SIFTED FLOUR 


1 TEASPOON SALT 

2 TEASPOONS SUGAR 
BUTTER 


Mix FLOUR, SALT AND SUGAR. COMBINE WELL BEATEN EGGS AND 
Milk. Add gradually to the flour mixture beating to a 

THIN SMOOTH BATTER. SPOON 3 TABLESPOONS OF BATTER ON A 
HOT BUTTERED OR GREASED SKILLET. IT WILL BE VERY THIN, 

TIP PAN SO BATTER WILL COVER THE WHOLE BOTTOM OF THE 
SKILLET. BROWN LIGHTLY ON BOTH SIDES. SPREAD WITH 
COTTAGE CHEESE FILLING, ROLL UP AND PLACE IN BUTTERED 
BAKING DISH. CONTINUE WITH THE REST OF THE BATTER. SPRIN¬ 
KLE WITH POWDERED SUGAR. HEAT THOROUGHLY IN A SLOW OVEN. 

Serve topped with sour cream and strawberry preserves. 
Makes about 24 panckaes. 


Cheese Filling- 

1 POUND DRY COTTAGE CHEESE 
1 OR 2 WELL-BEATEN EGGS 
1/4 TO 1/2 CUP SUGAR 
Few drops vanilla 

Mix all ingredients well, adding sugar to taste. 


Seminary Mothers’ Club 
Mt. Angel, Oregon 
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BAKED EGGS 


6 EGGS 

1 SLICE BACON 
6 CHICKEN LIVERS 
BUTTER 

CAYENNE P.APPER 


DRY MUSTARD 

6 TABLESPOONS HEAVY CREAM 
SALT 

FRESHLY GROUND BLACK PEPPER 


Cut bacon into 6 pieces and saute until crisp. Drain and 

SAVE BACON, DISCARD FAT. SAUTE CHICKEN LIVERS IN 2 TABLE¬ 
SPOONS BUTTER FOR 5 MINUTES OR UNTIL LIGHTLY BROWNED. PUT 
1 LIVER IN EACH OF 6 BUTTERED INDIVIDUAL BAKING DISHES. ADD 
A FEW GRAINS OF CAYENNE AND PINCH OF MUSTARD TO CREAM AND 
STIR WELL. PUT 1 TABLESPOON CREAM INTO EACH DISH AND BREAK 
1 EGG IN ON TOP OF THE CREAM. SEASON WITH SALT AND PEPPER. 

Put a piece of bacon on top of each egg. Cover the baking 
DISHES AND BAKE EGGS IN A MODERATE OVER 375 DEGREES FOR 
10 MINUTES OR UNTIL EGGS ARE SET. CUSTARD CUPS COVERED WITH 
FOIL MAY BE USED INSTEAD OF INDIVIDUAL CHINA BAKING DISHES. 

Mrs. Hazel Belser 
Gearhart, Oregon 


EGGS A LA SWISS 


6 eggs 

2 TABLESPOONS BUTTER 

6 TABLESPOONS CREAM 

SALT AND CAYENNE 

1/2 TO 1 CUP GRATED DRY CHEESE 

Spread bottom of baking dish with butter. Sprinkle 

LAYER OF GRATED CHEESE AND BREAK EGGS ONTO CHEESE, 
BEING CAREFUL NOT TO BREAK EGG YOLKS. POUR CREAM OVER 
EGGS THEN MORE GRATED CHEESE. SEASON WITH SALT AND 

cayenne. Bake in slow oven, 325 degrees until eggs 

ARE SET BUT NOT HARD. SERVE FROM BAKING DISH. GOOD 
SERVED WITH LINK SAUSAGE. 

Connie McClure (Mrs. Jack) 
So. Laguna, California 



CHEESE AND EGGS 


1 CUP CREAM 2 TABLESPOONS GRATED 

6 EGGS CHEESE 

SALT AND PEPPER 


Put the cream into a frying pan and let it heat to the 
boiling point, then break in, carefully, the eggs. 
Lower the heat under the eggs and cook until they are 

SET, SPOONING THE CREAM OVER THE TOP. PLACE ON HOT 
PLATTER. TO THE CREAM LEFT IN PAN. ADD THE GRATED 
CHEESE AND SEASONINGS. STIR UNTIL MELTED AND POUR 
OVER THE EGGS . 

Beverly Walch (Mrs. J.L.) 


1/2 TEASPOON MINCED SAGE 
1/2 TEASPOON THYME 
2 TABLESPOONS MINCED 
ONION 


SCRAPPLE 

1 POUND PORK PIECES 

1 QUART WATER 

2 TEASPOONS SALT 
2/3 CUP CORNMEAL 

Cook Pork until tender in salted water. Strain broth 

INTO DOUBLE BOILER TOP, BRING TO A BOIL OVER DIRECT HEAT 
AND GRADUALLY ADD CORNMEAL AND COOK UNTIL THICKENED. 
CHOP OR CUT MEAT FINE, COMBINE WITH OTHER INGREDIENTS 
AND COOK IN DOUBLE BOILER 1 HOUR. POUR INTO CANS OR 

Pans to mold. Slice and fry according to directions 

FOR FRIED MUSH. 

FOR variations - Parsley or other seasonings may be 

SUBSTITUTED . 


Mrs. Leland Cheyne 
Seminary Mothers' Club 
Mt. Angel, Oregon 
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CHILDREN’S CLINIC PHARMACY 


115 MISSION STREET SOUTH EMPIRE 4-8 
SALEM , OREGON 



PRESCRIPTIONS FILLED 
CHILDREN AND ADULTS 


6 6 6 


FOR 


TOM CAREY 







Lunch eons I Do it with flair for family or 
guests. On the following pages are sugges¬ 
tions FOR SALADS, HOT DISHES, SOUPS AND SAND¬ 
WICHES . 


HINTS 

WHEN MAKING TOMATO SOUP-ALWAYS ADD HOT 

TOMATO TO COLD MILK TO PREVENT CURDLING. 

Spreading trick for peanut butter—add a 

TEASPOON OF HOT WATER, JUST BEFORE SPREADING 

Also makes the peanut butter go further. 

Egg-peeling tip — add salt to the water in 

WHICH EGGS ARE HARD COOKED. YOU HARDEN THE 
SHELL AND MAKE IT EASIER TO PEEL OFF. 




















BAKED CRAB AND SHRIMP 

1 MEDIUM SIZE GREEN PEPPER, CHOPPED 

1 MEDIUM SIZE ONION, CHOPPED 

1 CUP CELERY, CHOPPED 

1/2 CUP PIMENTO, CHOPPED 

1-6 l/2 OUNCE CAN CRAB MEAT, FLAKED 

1-5 3/4 OUNCE CAN SHRIMP 

1/2 TEASPOON SALT, DASH OF PEPPER 

1 TEASPOON WORCESTERSHIRE SAUCE 

1 CUP MAYONNAISE 

1 CUP BUTTERED BREAD CRUMBS 

Combine ingredients (except crumbs). Place in individ¬ 
ual SEASHELLS OR SMALL BAKING DISHES. SPRINKLE WITH 
BUTTERED CRUMBS. BAKE 350 DEGREES FOR 40 MINUTES. 
(This is an excellent luncheon dish and can be combined 

THE DAY BEFORE . ) 


Ethel Gilmartin (Mrs. E.J.) 
Spokane, Washington 


Now Available with the New 
Fully Automatic Transmission 


DON RASMUSSEN CO. 

15th and West Burnside • CApitoI 8-8351 
PORTLAND 



high fashion as 
long as you own it 

MERCEDES-BENZ 


New ONE-NINETY 

lively gasoline economy car 

SEE ITI DRIVE IT! 



C AND M COMPANY 


1530 S. Holladoy 
Seaside, Oregon 
PHONE RE 8-6183 


WOODWORKING 

and 

CONSTRUCTION 
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BAKED CHICKEN SALAD 

SERVED HOT 

2 CUPS CUBED COOKED CHICKEN 

1 CUP CUBED CELERY 

1/2 CUP TOASTED ALMONDS 
1/2 TEASPOON SALT 

2 TABLESPOONS GRATED ONION 
2 TABLESPOONS LEMON JUICE 

1 CUP MIRACLE WHIP 

1/2 CUP WATER CHESTNUTi5' 

1/2 CUP GRATED AMERICAN CHEESE 
1 CUP CRUSHED POTATO CHIPS 

Combine ingredients, toss lightly together. Place in 

CASSEROLE. TOP WITH CHEESE AND CHIPS. BAKE 1 0 TO 15 
MINUTES AT 350 DEGREES. SERVE OVER CHOW MEIN NOODLES. 

Serves 6 to 8. 


Blanche McDonald 

CHEESE SOUFFLE 

Make a white sauce of- 

2 tablespoons of butter 
4 tablespoons of flour 
1/2 TEASPOON SALT 

I CUP MILK 

Blend in- 

1 cup grated cheese 

1/2 TEASPOON DRY MUSTARD 
Stir in- 

3 WELL -BEATEN EGG YOLKS 
Fold into- 

3 STIFFLY BEATEN EGG WHITES TO WHICH HAS BEEN ADDED 
1/4 TEASPOON CREAM OF TARTAR 

Pour into well greased 8 inch casserole. Bake 1 hour at 
325 degrees.. 

Anne Sieverts 


HOT CRAB SOUFFLE 


8 SLICES bread 
2 CUPS CRAB, SHRIMP, 

HAM OR TUNA 
1/2 CUP MAYONNAISE 
1 GREEN PEPPER, CHOPPED 
1 CUP CELERY 


1/4 CUP ONION 

3 CUPS MILK 

4 EGGS 

1 CAN MUSHROOM SOUP 
GRATED CHEESE 
PAPRIKA 


Trim the crusts from bread. Cover the bottom of a 

BAKING DISH WITH THE BREAD. MIX THE CRAB, MAYONNAISE, 
ONION, GREEN PEPPER, CELERY AND ONION AND SPREAD OVER 
THE BREAD. PLACE SLICES OF r BREAD OVER THE CRAB MIXTURE. 
MIX THE EGGS; MILK AND MUSHROOM SOUP AND POUR OVER THE 

mixture. Place in the refrigerator over night. Bake 
at 325 degrees for 15 minutes. Take from the oven and 


SPOON THE L1QUIO OVER THE TOP. TOP WITH THE CHEESE AND 

paprika. Bake for 1 hour at 325 degrees . This will 
MAKE 12 SERVINGS. . „ , 

Alice Bush (Mrs. Jack) 
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TUNA-CASHEW NUT CASSEROLE 

1 3-ounce can Chow Mein Noodles (save l/2 can 
1 can Mushroom Soup (rinse with 1/4 cup water 
1 can tuna fish 
1/4 POUND CASHEW NUTS 

1 cup diced celery 
1/4 CUP MINCED onion 
DASH OF SALT, PEPPER 

Mix all ingredients together and place in cass 
Place remaining 1/2 can of noodles on top and 
40 minutes at 325 degrees. 

Adele Wood (Mrs. Charles) 


MARYLAND DEVILED CRAB 

1 tablespoon butter 
1 tablespoon flour 

3/4 CUP LIGHT CREAM OR TOP MILK 
1 BEATEN EGG YOLK 

1 6 1/2 OUNCE CAN CRAB MEAT FLAKED 

1 teaspoon Worcestershire sauce 

1/2 TEASPOON PREPARED MUSTARD 

1 2 TEASPOON SALT 

FEW GRAINS PEPPER 

1 TEASPOON FINELY CHOPPED ONION 

1 TABLESPOON FINELY CHOPPED GREEN PEPPER 

1 TEASPOON LEMON JUICE 

1/4 CUP BUTTERED BREAD CRUMBS 

Melt butter, stir in flour. Add cream and cook until 

THICKENED, ADD SMALL AMOUNT OF HOT MIXTURE TO EGG YOLK, 
THEN STIR EGG INTO REMAINING HOT MIXTURE. ADD CRAB MEAT 
AND SEASONING. COOK 3 MINUTES STIRRING CONSTANTLY. 

Add onion, green pepper and lemon juice. Fill greased 

CASSEROLE WITH HOT MIXTURE. TOP WITH BUTTERED CRUMBS 
AND SPRINKLE WITH PAPRIKA. BAKE AT 400 DEGREES ABOUT 
10 MINUTES UNTIL CRUMBS ARE BROWN. 

The Randles 



303 So. Holladay SEASIDE Phone RE 8-6326 

P.0. Box 64 
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CHICKEN CASHEW CASSEROLE 

1 CUP CUT-UP COOKED CHICKEN OR TURKEY 

1 10-OUNCE CAN UNDILUTED CONDENSED CREAM OF 
MUSHROOM SOUP 

2 TABLESPOONS TOMATO PASTE 

1 1/2 CUP COARSELY CUT CELERY 

1 TABLESPOON MINCED ONION 

1/2 POUND COARSELY CHOPPED CASHEW NUTS 

(salted or unsalted) 

SALT AND PEPPER TO TASTE 

30 CRISP ROUND SCALLOPED CRACKERS, COARSELY 
CRUMBLED (ABOUT 2 CUPS CRUMBS) 

Heat oven to 325 degrees. Mix chicken, soup, tomato 

PASTE, CELERY, ONION, NUTS, PEPPER AND SALT. IN 
1 1/2 QUART CASSEROLE, PLACE LAYERS OF CHICKEN MIXTURE 
AND CRUMBS - ENDING WITH CRUMBS. BAKE UNCOVERED 40 

minutes. Serves 4 or 5. 

Hazel Rolison (Mrs. L.H.) 


CHICKEN ALMOND WITH RICE 

2 POUNDS DICED CHICKEN 

1 GREEN PEPPER CUBED 

2 LARGE ONIONS MINCED 

2 SMALL PACKAGES OF DEHYDRATED CHICKEN NOODLE SOUP 
6 CUPS BOILING WATER 

2 CUPS CELERY CHOPPED IN l/2 INCH PIECES 
1 CUP RICE 

1 CUP BLANCHED SHREDDED ALMONDS 

Boil chicken until just done. Do not over-cook. Bone 

CHICKEN AND CUBE. SOAK RICE IN WATER 2 HOURS. DRAIN. 

Brown chicken, green pepper and onion in small amount 
of fat. Put dehydrated soup in boiling water. Bring 
to boil . Add celery, rice and almonds. Add to browned 
ingredients. Add water as needed to keep moist. Bake 
AT 350 DEGREES 1 HOUR. SERVES 20 

Ann Lewis (Mrs. Leon) 


MACARONI LOAF WITH CRAB 

DELICIOUS AND ATTRACTIVE FOR LUNCHEON 


1/2 CUP MACARONI - UNCOOKED 
1 CUP SCALDED MILK 
1 CUP SOFT BREAD CRUMBS 
1 TABLESPOON BUTTER 
1 TABLESPOON CHOPPED ONION 
1 TABLESPOON CHOPPED GREEN PEPPER 

1 TABLESPOON PARSLEY 

2 EGGS, BEATEN 

1 TEASPOON SALT 

1/2 CUP GRATED CHEESE 


Cook macaroni and drain it. Mix all ingredients to¬ 
gether. Bake in casserole set in a pan of hot water 

AT 300 DEGREES FOR 30 MINUTES. SERVE CREAMED CRAB 

OVER SQUARES OF THE MACARON. LOAF.. W[NmE Wascher ( Mrs . 

Corvallis, Oregon 


Rober-. 
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SALMON IN A ELANKET 


2 CUPS FLAKED SALMON OR TUNA FISH 
1/4 CUP MAYONNAISE 

1 TABLESPOON EACH LEMON JUICE AND MINCED ONION 
3/4 TEASPOON SALT AND FEW DASHES PEPPER 

2 TABLESPOONS CHOPPED PARSLEY 


Using a biscuit mix, make one recipe for biscuits. Roll 

OUT IN RECTANGULAR SHAPE AND SPREAD SALMON MIXTURE TO 
WITHIN INCH OF EDGE. FOLD OVER SALMON MIXTURE TO OVER 

lap Place seam underneath and place on baking sheet . 
CUT SLITS IN top FOR STEAM TO ESCAPE. Bake 25 OR 30 MIN¬ 
UTES IN HOT OVEN . 425 DEGREES. This can be served WITH 
CREAMED PEAS OVER TOP OR JUST PLAIN. 


Mrs. William Lisignali 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 


SHRIMP DELIGHT 


1 PACKAGE LIME JELLO 
1 PACKAGE LEMON JELLO 


1 TEASPOON VINEGAR 


2 TEASPOONS LEMON JUICE 


2 DROPS TABASCO SAUCE 
1/2 TEASPOON WORCESTERSH 


IRE SAUCE 


1 CAN LARGE SHRIMP 


1 SMALL CAN CRUSHED PINEAPPLE 

1/2 CUP STUFFED OLIVES 

1/2 cup Tillamook cheese, shredded 

l/2 CUP CHOPPED CELERY 

1/2 TEASPOON ONION JUICE 


DISSOLVE THE JELLO IN WATER AS DIRECTIONS CALL FOR. Ap° 

FIRST FIVE INGREDIENTS. CHILL UNTIL THICK. FOLD IN THE LAST 
FIVE INGREDIENTS. SERVE ON LETTUCE. THIS SERVES 10. 

Patricia Crawford (Mrs. M 


D.) 
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FROM THE RECIPE FILE OF MRS. MARK HATFIELD 


SALMON MOUSSE 


1 ENVELOPE PLUS 1 TEASPOON UNFLAVORED GELATIN 
.2 TABLESPOONS LEMON JUICE 
1 TEASPOON DILL SEED 
1/4 TEASPOON PAPRIKA 
1/2 TEASPOON SALT 
1/2 CUP BOILING WATER 
1/2 CUP MAYONNAISE 

1 SMALL ONION, PEELED AND SLICED 
1 STALK CELERY, CUT IN 1 ,T PIECES 
1 CAN (1 POUND) SALMON 


2 TABLESPOONS COARSE CUT PIMENTO 
1 CUP HEAVY CREAM 
1 EGG 


Place gelatin, lemon juice, dill seed, paprika, salt and 

WATER IN BLENDER CONTAINER- COVER AND BLEND ON HIGH SPEED 
ABOUT 40 SECONDS (USE ELECTRIC BEATER IF YOU DO NOT HAVE 
A BLENDER). TURN OFF MOTOR. ADD MAYONNAISE, ONION, CEL¬ 
ERY, SALMON (INCLUDING BONES AND STOCK) PIMENTO. CREAM 
and egg. Cover and blend on low for 10 seconds. Stop 

WHEN SALMON IS COARSELY CHOPPED. TURN INTO 1 1^2 QUART 
MOLD AND CHILL UNTIL SET. GARNISH. SERVES 4 TO 6. 

Antoinette Hatfield (Mrs. Mark) 
Salem, Oregon 


SHRIMP OR LOBSTER ASPIC 
2 TABLESPOONS GELATIN 
3/4 CUP COLD SOUP (Cream of Tomato) 

1 cup hot soup (Cream of Tomato) 
juice of 1 lemon 

1/2 CUP CHILI SAUCE 

2 CHOPPED DILL PICKLES OR SWEET PICKLES 

1 POUND FRESH BOILED SHRIMP, LOBSTER OR CRAB 
1 CUP DICED CELERY 


MEAT (DICED) 


Soak granulated gelatin in cold soup or water a few minutes 

f SOU c* UNT1L dissolved. Let cool slightly, add salt 

to taste. Set aside in cool place. Just when it begins to 
thicken, add diced and chopped ingredients. Place in mold and 
SET aside several hours to harden. Serve cold on lettuce 
LEAVES WITH MAYONNAISE. 


Betty Thoennes (Mrs. Ferd) 


12th AVENUE GROCERY AND MARKET 

600 12th AVE. SEASIDE, OREGON 

Phone: REdfield 8-5731 

"You’re A Stranger Here But Once” 
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SEAFOOD SALAD MOLD 


1 PACKAGE LEMON-FLAVORED GELATIN 
3 TABLESPOONS LEMON JUICE 
1/2 TEASPOON PREPARED MUSTARD 
DASH OF SALT 
DASH OF PAPRIKA 

1 CUP DRAINED FLAKED CRABMEAT OR LOBSTER, TUNA, 
SHRIMP OR SALMON . 

1/2 CUP CELERY (THINLY SLICED) 

Prepare gelatin and combine with other ingredients. 
Chill until molded. 


Mrs. Frank Stewart 


TUNA-TOMATO SALAD 

1 CAN TOMATOES (l POUND) 

1 PACKAGE STRAWBERRY JELLO 
3 TABLESPOONS VINEGAR 

1 CAN WHITE MEAT TUNA (7 OUNCE) DRAINED AND FLAKED 

1 TABLESPOON CHOPPED ONION 

2 TABLESPOONS CHOPPED GREEN PEPPER 
l/2 CUP CHOPPED CELERY 

1/2 TEASPOON SALT 

Heat tomatoes to boiling. Add jello and stir thoroughly 
to dissolve. Add remaining ingredients. Spoon into 1 

QUART MOLD - CHILL. SERVES 6. 

Mrs. George Eurkhart 


CHICKEN MOLD SALAD 

1 CUP tomato soup 
l/2 clip water 

1 PACKAGE LEMON JELLO 

2 PACKAGES CREAM CHEESE 

1 CUP MAYONNAISE 

1/2 CUP CELERY, GREEN PEPPER AND ONIONS 

2 CUPS CHICKEN 

1/2 CUP BOILING WATER 

Boil the soup and water. Add to the jello. Let cool. Blend 

IN THE CHEESE AND MAYONNAISE. ADD VEGETABLES, MEATS AND -MOLD. 

Adele Pysher (Mrs. Maurice) 
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TONGUE IN ASPIC 

Cover tongue with water and add- 
4 BAY LEAVES 

2 CHILI TEPENA'S OR RED PEPPERS 
2 TABLESPOONS VINEGAR 
1 TEASPOON SALT 
1 SLICE OF ONION 

Cover pan and boil until tongue is tender. Peel tongue. 

PRESS INTO ROUND BOWL, COVER WITH THE LIQUID WHICH HAS 
BEEN BOILED DOWN, STRAIN AND ADD 1 TABLESPOON GELATIN 
WHICH HAS BEEN SOFTENED IN WATER, SLICE WHEN COLD. 

Elise Blissett (Mrs. Guyon) 
Gearhart, Oregon 



PERFECTION LUNCHEON SALAD 


1 package lemon jello 

1 PACKAGE LIME JELLO 

2 CUPS BOILING WATER 


1 CUP CANNED MILK 
1 CUP MAYONNAISE 


Beat above ingredients well and place in refrigerator to 
set. Before completely hardened, add- 

1 CUP COTTAGE CHEESE 
1 CUP CRUSHED PINEAPPLE (DRAINED) 

1 TABLESPOON PINEAPPLE JUICE 
1/2 CUP CHOPPED NUTS 

2 TABLESPOONS HORSERADISH 

FEW DROPS OF GREEN FOOD COLORING 

Mix well. Makes 12 molds. Serve with dab of salad 

DRESSING (NOT MAYONNAISE) OR TOP WITH GRATED CUCUMBERS. 


Beverly Walch (Mrs. j. L.) 
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LIME AND PINEAPPLE SET SALAD 

1 PACKAGE LIME JELLO DISSOLVED IN 1 CUP HOT 
WATER - COOL UNTIL IT BEGINS TO THICKEN. 

8 MARSHMALLOWS, CUT FINE (OR USE SMALL MARSHMALLOWS) 
1 NO. 2 CAN CRUSHED PINEAPPLE 
1 CUP SHREDDED CABBAGE 
1/2 CUP WALNUTS CUT FINE 

Add the above to slightly thickened jello. 

1 CUP CREAM WHIPPED ) FOLD TOGETHER AND ADD 

1 CUP MAYONNAISE ) TO JELLO MIXTURE. 

Let set an hour or two in refrigerator - or it may be 

MADE A DAY AHEAD. 

Barbara Apa (Mrs. Carl) 


STRAWBERRY DELIGHT SALAD 

A DELIGHTFUL LUNCHEON SALAD - SERVE ’’CHEESE STICKS 11 WITH IT. 

1 PACKAGE STRAWBERRY JELLO 
1 PACKAGE FROZEN STRAWBERRIES 

1 CUP BOILING WATER 

2 MASHED BANANAS 

I CUP CRUSHED PINEAPPLE (DRAINED) 

1 CUP SOUR CREAM 

Dissolve jello with hot water, add frozen berries, 

BANANAS AND PINEAPPLE. PLACE HALF IN PAN AND REFRIGERATE 

until set. Spread sour cream over this. Add remaining 

JELLO MIXTURE AND LET SET. 


Ethel Gilmartin (Mrs. E. J.) 
Spokane, Washington 
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TT ENSEMBLE 11 CHICKEN SALAD 


3 CUPS DICED CHICKEN 
2 CUPS DICED CELERY 

4 HARD BOILED EGGS, DICED 
1 TABLESPOON DICED ONION 

1 GREEN PEPPER, DICED 
3/4 CUP DICED RIPE OLIVES 


1/4 CUP STUFFED OLIVES, DICED 
SALT VERY LIGHTLY 
DASH OF PEPPER 
MAYONNAISE - TO TASTE 
1 CUP CASHEW NUTS 


Mix all ingredients together and chill and serve. 

Agnes Koehler (Mrs. Willis) 
Lake Oswego, Oregon 



yardage sportswear shoes 


'WUeatle^-^b&ile^ Co-. 

SEASIDE’S HOME-OWNED DEPARTMENT STORE 


Telephone RE 8-5701 
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No. 1 North Holladay 
Seaside, Oregon 



SALMON LOAF 


1 1 —POUND CAN SALMON 
1/2 CUP TOAST CRUMBS 

1/2 TEASPOON DRY MUSTARD 
DASH OF PEPPER 

3 TABLESPOONS CHOPPED ONION 

2 TABLESPOONS CHOPPED PARSLEY 

1 CAN CREAM OF CELERY SOUP 

2 EGGS . N 

1 TABLESPOON BUTTER (MELTED/ 


COMBINE ALL THE INGREDIENTS TOGETHER AND MIX WELL. 

Place in greased loaf pan and bake in a 350 degree oven 
FOR 1 HOUR. 

Jennie Lerback (Mrs. Ray) 


CHEESEBURGER LOAF 

1 CAN CREAM OF MUSHROOM SOUP 

2 POUNDS HAMBURGER 

1/2 CUP DRY BREAD CRUMBS 
1/2 CUP ONIONS, CHOPPED 
1 TABLESPOON WORCESTERSHIRE SAUCE 
1 EGG 

1 TEASPOON SALT 

Pepper 

1 TEASPOON DRIED GREEN PEPPER FLAKES 
Combine all ingredients and bake in a loaf pan at 350 degrees 
for about one hour. Take loaf out and top with 1/2 CUP 
shredded cheese. Bake 15 minutes longer. 

Marcia Baty 


EGG RING SALAD 

12 HARD BOILED EGGS 

1 MEDIUM SIZED BOTTLE STUFFED OLIVES 

1 TABLESPOON WORCESTERSHIRE SAUCE 
1/2 CUP MAYONNAISE 

2 TABLESPOONS PARSLEY 
SALT AND PEPPER 

3/4 ENVELOPE GELATIN DISSOLVED IN 1 /2 CUP COLD WATER 
THEN 1/2 CUP BOILING WATER. 

Rice yolks, chop whites, slice olives, add other ingredients, 
put in ring mold. Fih_ center with crab salad. 

Amy Henningsen (Mrs. W. F. Jr.) 
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CREAMED HAMBURGER 

1 POUND HAMBURGER 
1 TEASPOON CHOPPED ONION 
1/4 CUP BUTTER 
3 TABLESPOONS FLOUR 
MILK 

1/4 TEASPOON WORCESTERSHIRE SAUCE 


Mix hamburger with 1 teaspoon onion - place in a fry pan 

WITH BUTTER AND STIR WELL. (do NOT MAKE AS HAMBURGER 
PATTIES, JUST LOOSE MINCED MEAT) ADD FLOUR AND ENOUGH 
MILK TO MAKE A THICK CREAM SAUCE. ADD WORCESTERSHIRE 
SAUCE AND COOK UNTIL MEAT IS DONE. SERVE OVER RICE OR 
MASHED POTATO. SERVES 4. 



QUICK CLAM CHOWDER 


1 can Frozen cream of potato soup 
1/2 CAN OF WATER 
1 CAN MINCED CLAMS 

DASH SALT AND PEPPER - LITTLE BUTTER 


Heat together and serve. 

Beverly Walch (Mrs. J. L.) 


DELICIOUS BEEF SOUP 


2 POUNDS BEEF CUBES 
4 QUARTS WATER 

2 TABLESPOONS SALT 

3 MEDIUM ONIONS 


1 CLOVE GARLIC 
1 SPRIG PARSLEY 
1 CELERY TOP 
1 0 PEPPERCORNS 


Bring beef and water to a simmer and add remaining in¬ 
gredients. Cover and continue to cook until meat falls 
from bones. Remove meat from bones and cut into small 
pieces. Strain broth. Add meat and one 1 pound 13 
ounce can tomatoes, 2 more onions sliced, 2 packages 

MIXED FROZEN VEGETABLES. SEASON WITH SALT, PEPPER, AND 
PINCH OF BASIL AND THYME. BRING TO BOIL AND COOK FOR 

30 minutes. Remove from heat. Let cool and hold over¬ 
night FOR BEST FLAVOR. THIS IS ONE OF THE FEW SOUPS MY 
FAM ILY WILL EAT. MRS. WILLIAM LlSIGNALI 


Seminary Mothers 1 Club 
Mt. Angel, Oregon 
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VEGETABLE SOUP WITH A TT FLAIR TT 


4 LARGE POTATOES, PEELED 
1/2 POUND CABBAGE, CHOPPED 

1 MEDIUM TURNIP , FINELY CHOPPED 

2 LARGE CARROTS. CHOPPED 
1 MEDIUM ONION, CHOPPED 

1 TABLESPOON SALT 
1/4 TEASPOON PEPPER 
7 CUPS WATER 

1 TABLESPOON RICE 

2 CUPS BEEF BOUILLON 

1 TABLESPOON MARGARINE 

2 TABLESPOONS MINCED PARSLEY 

2 TABLESPOONS CHOPPED FRESH DILL 
DAIRY SOUR CREAM 

Combine potatoes, cabbage, turnip, carrots, onion, 

SEASONINGS AND WATER IN A LARGE SAUCEPAN. BRING TO A 
BOIL, REDUCE HEAT. COVER AND SIMMER 1 1/2 HOURS OR 
UNTIL VEGETABLES ARE TENDER. DRAIN. PRESS VEGETABLES 
THROUGH A FOOD MILL OR FINE SIEVE. COOK RICE IN BOUILLON 
UNTIL TENDER. ADD TO VEGETABLES. STIR IN BUTTER, PAR¬ 
SLEY AND DILL. IF MIXTURE IS TOO THICK, ADD BOILING WATER 
ABOUT 1 1/2 CUPS TO DESIRED CONSISTENCY. HEAT. TOP EACH 
SERVING WITH SOUR CfREAM . THIS MAKES ABOUT 2 QUARTS. 

CHRISTINE O t DONOVAN (MRS, J 


HAMBURGER PIZZA 

2 POUNDS GROUND BEEF 

1 No. 2 CAN TOMATOES 

2 LARGE ONIONS, CHOPPED 

1/2 pound soft American cheese, grated 

FEW SPRIGS BASIL, CRUSHED 

Pat ground beef into 10 inch pie plate. Cover with 
ONION, TOMATOES AND SWEET BASIL. BAKE IN 325 DEGREE 
OVEN FOR 15 MINUTES. COVER WITH GRATED CHEESE AND 
BAKE 20 MINUTES MORE, OR UNTIL CHEESE IS MELTED AND 
GOLDEN BROWN. SERVES 6. 


Mrs. Stephen Marick 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 


BROILED SALMON SANDWICHES 

1 POUND CAN SALMON 
1 CUP GRATED CHEESE 
1/2 CUP MAYONNAISE 
1 TABLESPOON ONION - MINCED 
1 TEASPOON MUSTARD - DRY 

MIX TOGETHER SALMON , 'CHEESE (USING ONLY HALF OF IT) , 
MAYONNAISE, ONION AND MUSTARD. PILE ON HAMBURGER BUN 
HALVES AND TOP WITH THE REMAINING CHEESE, AND PAPRIKA. 

Broil for 7 to 1 0 minutes. 


Lou Ann Baty (Mrs. Dick) 
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OPEN FACED BROILED TUNA SANDWICHES 

1 CAN TUNA (7 ounce) 

1/4 CUP CHOPPED GREEN ONION OR CUCUMBER 

1/4 CUP SLICED CELERY 

1/4 CUP SLICED STUFFED OLIVES 

1/3 CUP MAYONNAISE OR SALAD DRESSING 

1 CAN CONDENSED CREAM OF MUSHROOM SOUP 

1/2 CUP SHERRY WINE 

1/4 POUND PROCESSED SWISS OR AMERICAN CHEESE 
CUT IN CUBES 
4 SLICES BREAD 
PAPRIKA 

Flake tuna, add green onion or cucumber, celery, olives 

AND MAYONNAISE. DILUTE SOUP WITH WINE IN TOP OF DOUBLEBOILER 

add cheese. Cook over hot water, stirring occasionally, 

UNTIL CHEESE MELTS, THEN BEAT WELL UNTIL SMOOTH. TOAST 
BREAD ON ONE SIDE, ARRANGE ON BAKING PAN, UNTOASTED SIDE 

up. Heap tuna salad on each slice and pour cheese sauce 
over. Broil until cheese is bubbly and brown. Dust 

WITH PAPRIKA AND SERVE IMMEDIATELY. 

Joan Driskel (Mrs. Jim) 
Berkeley, California 


"COMBO” EGG SANDWICH 

1 EGG 

green onion, finely chopped 

Scramble egg, add onion and seasonings. Fry in butter, 

BROWN ON BOTH SIOES. ShMRED LETTUCE, PLACE ON TOASTED 
BUN WITH MAYONNAISE. PLACE HOT EGG ON OTHER HALF OF 
TOASTED BUN. 

Myrtle Dundon (Mrs. Frank) 
Astoria, Oregon 


HOT DOG IN BISCUITS 

Lay WEINERS IN PAN, COVER WITH BlSQUlCK BISCUIT DOUGH. 

Bake for 25 minutes in a 425 degree oven. 

Margarete Belleque (Mrs. Ed) 
Salem, Oregon 
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FRENCH BREAD SPREAD 

1/4 pound Old English Cheese (melted) 

1/4 POUND BUTTER 

5 OR 6 BUDS GARLIC (MlNCED) 

SOME FINELY CHOPPED PARSLEY 

6 STRIPS OF BACON (CHOPPED) 

Cut LOAF OF FRENCH BREAD LENGTHWISE. SPREAD THIS 
MIXTURE OVER THE HALVES. THEN SPRINKLE CUP-UP BACON 
on top. Bake 20 minutes at 325 degrees. 

Mrs. Hillary Etzel 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 


FRIDAY BUNSTEADS 

1/4 POUND OF CHEESE (CUT VERY SMALL) 

1 CAN TUNA 

3 HARD BOILED EGGS, CHOPPED 

2 TABLESPOONS GREEN PEPPER 
2 TABLESPOONS ONION 

2 TABLESPOONS PIMENTO 
2 TABLESPOONS RIPE OLIVES 
2 TABLESPOONS SWEET PICKLES 
1/2 CUP MAYONNAISE 

Split hamburger buns. Spread above filling on buns. 

WRAP EACH BUNIN FOIL, TWISTING ENDS SECURELY. PLACE 
IN SHALLOW PAN AND BAKE IN A 250 DEGREE OVEN FOR 30 
M INUTES. 

NAN Ross (Mrs. W. J. B.) 


CRAB ROLLS 

SERVE WITH SALADS 

15 SMALL HARD ROLLS 
1 POUND CRAB MEAT 
1/2 POUND CHEESE GRATED 
1 SMALL CAN TOMATO SAUCE 
3/4 PEPPER, CUT UP 
5 GREEN ONIONS 

l/2 SMALL JAR STUFFED OLIVES 
MASHED GARLIC 

MIX INGREDIENTS, EXCEPT ROLLS. SCOOP OUT CENTER OF 
ROLLS, FILL WITH STUFFING. PLACE IN REFRIGERATOR 
OVERNIGHT. COVER WITH TIN FOIL AND HEAT IN OVEN. 

Charlotte Moore (Mrs. R. B.) 
Portland, Oregon 
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PIZZA SANDWICH 

1 loaf French bread cut in half lengthwise 

1 POUND GROUND BEEF 
1 1/2 CUPS TOMATO PASTE 
1/2 CUP CHOPPED OLIVES 
1/2 TEASPOON OREGANO 
1/2 cup Parmesan cheese 

1/4 CUP CHOPPED GREEN ONIONS 
1 1/2 TEASPOONS SALT 

1/4 TEASPOON PEPPER 

Mix ALL INGREDIENTS AND SPREAD ON THE TWO HALVES OF 
BREAD. Bake in a 400 degree oven for 15 minutes. Top 

WITH SLICES OF CHEESE AND TOMATOES AND BAKE 6 MINUTES 
MORE . 


Charlene Weathers (Mrs. Carl) 
Salem , Oregon 

PARSLEYED FRENCH BREAD 

SERVE WITH SALADS 


l/2 CUP SOFT BUTTER OR MARGARINE 
2 TABLESPOONS GRATED ONION 
1 TABLESPOON CHOPPED PARSLEY 
1 TEASPOON WHOLE BASIL (CRUSHED) 

1 TEASPOON LEMON JUICE 

1/2 TEASPOON MONOSODIUM GLUTOMATE 

1 loaf French bread (about 15 inches long) 

Combine all ingredients except bread and let stand at 
ROOM TEMPERATURE FOR 30 MINUTES. CUT BREAD IN 3/4 TT 
SLICES ALMOST TO BOTTOM CRUST. SPREAD EACH SLICE WITH 

mixture. Place loaf on cookie sheet or foil and heat 
UNCOVERED IN VERY SLOW OVEN 250 DEGREES FOR 20 MINUTES. 


Mrs. Leland Cheyne 
Seminary Mothers 7 Club 
Mt. Angel, Oregon 
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silhouette 

salads 






Salads have become increasingly fashion¬ 
able THROUGHOUT THE YEARS. THEY MAY BE 
SERVED AT LUNCHEONS, DINNERS OR FOR PARTY 
FARE. 

Plain and fancy salads are to be found in 

THIS SECTION , OTHER SALADS MAY BE FOUND 
IN LUNCHEONS. 



HINTS 


Next time you slice onions, spear a one- 

INCH CHUNK OF BREAD ON THE POINT OF YOUR 
KNIFE BEFORE PEELING. BREAD ABSORBS THOSE 
TEAR-JERKING FUMES. 

Keep parsley fresh by placing in a jar, close 

LID TIGHT, AND KEEP IN REFRIGERATOR. 

For crispy greens, wash and dry, then store 

IN PLASTIC BAG IN REFRIGERATOR. 













FROM THE RECIPE FILE OF MRS. MARK HATFIELD 


COOL AS A CUCUMBER SALAD 


1 PACKAGE LIME JELLO 

3/4 CUP HOT WATER 

1/4 CUP LEMON JUICE 

W2 CUP SOUR CREAM 

1/2 CUP MAYONNAISE 

1 TABLESPOON GRATED ONION 

1 CUP CHOPPED (UNPEELED) CUCUMBER 


Dissolve jello in hot water, add lemon juice and cool 

UNTIL SYRUPY. FOLD IN SOUR CREAM AND MAYONNAISE, 
ONION AND CUCUMBERS. CHILL IN GREASED MOLDS. 



Antoinette Hatfield (Mrs. Mark) 
Salem , Oregon 


"GLAMOROUS 11 MOLDED SALAD 

1 PACKAGE LIME JELLO 

1 PACKAGE LEMON JELLO 

2 CUPS BOILING WATER 
1 CUP MAYONNAISE 

1 CUP CRUSHED PINEAPPLE 

2 TABLESPOONS HORSERADISH 
1 CUP COTTAGE CHEESE 

l/2 CUP MARASCHINO CHERRIES (CHOPPED) 

1/2 CUP WALNUTS (CHOPPED) OPTIONAL 

Dissolve jello in water, chill slightly and mix in the 

REMAINING INGREDIENTS AND LET SET. 

Pat Kirk (Mrs. Ron) 
Independence, Oregon 
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MOLDED BEET SALAD 

1 CUP OF DICED OR SHREDDED BEETS 

1 CUP DICED CELERY 
1/4 CUP DICED ONION 

2 TABLESPOONS LEMON JUICE 
l/2 TEASPOON SALT 

1 TEASPOON HORSERADISH 
1 PACKAGE LEMON JELLO 
1 l/4 CUP BEET JUICE 

DISSOLVE JELLO IN HOT BEET JUICE, COOL UNTIL IT IS SYRUPY. 
Add THE REMAINING INGREDIENTS. POUR INTO MOLDS. CHILL 
UNTIL FIRM . 


Edith Shively (Mrs. W.W.) 
Lake Oswego, Oregon 

RUTH’S CRANBERRY MOLD 

1 CUP GROUND RAW CRANBERRIES 
1 CUP UNPARED APPLES DICED 
1 CUP SUGAR 

1 PACKAGE RASPBERRY JELLO 

1 CUP HOT WATER 

1 CUP PINEAPPLE JUICE 

1/2 CUP SEEDED TOKAY GRAPE HALVES 

1/4 CUP CHOPPED WALNUTS 

6 PINEAPPLE SLICES OR CRUSHED PINEAPPLE 

Combine first 3 ingredients, dissolve-jello in hot water. 
Add pineapple juice and set partially. Add nuts and 

CRANBERRIES, APPLES AND GRAPES. POUR INTO MOLD, CHILL 
AND UNMOLD ON PINEAPPLE. PINEAPPLE MAY BE ADDED TO 

salad. Orange juice and rind may be substituted for 

PINEAPPLE. 

Ruth Fisher 
Astoria, Oregon 


STRAWBERRIES AND JELLO SALAD 

1 PACKAGE (10 OUNCE) SLICED FROZEN STRAWBERRIES 

1 PACKAGE LEMON JELLO 

1 CUP HOT WATER 

1/2 CUP MAYONNAISE 

1/4 TEASPOON SALT 

1/4 CUP CHOPPED NUTS 

Thaw and drain strawberries. Dissolve lemon jello in hot 
water. Add mayonnaise and salt. Blend well with rotary 
beater. Pour into refrigerator freezing tray or quick chill 

IN FREEZING UNIT ABOUT 20 MINUTES (OR UNTIL FIRM ONE INCH 
FROM EDGE BUT SOFT IN CENTER.) TURN MIXTURE INTO BOWL, 

WHIP WITH ROTARY BEATER UNTIL FLUFFY. FOLD IN DRAINED 
STRAWBERRIES AND NUTS. POUR INTO MOLDS - CHILL ONE HOUR. 

Dorothy Peterson (Mrs. Wm.) 
Spokane, Washington 
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SWEETHEART SALAD 

2 CUPS CRUSHED PINEAPPLE 
1/2 CUP SUGAR 

1 1/2 TABLESPOONS GRANULATED (PLAIN) GELATIN 

1 IA CUP COLD WATER 

2 TABLESPOONS LEMON JUICE 
2 TABLESPOONS CHERRY JUICE 

6 ounces Philadelphia cream cheese 
1/2 PINT WHIPPING CREAM 
12 MARASCHINO CHERRIES 

Heat pineapple with sugar, add gelatin which has been 

SOFTENED IN the 1 1A CUP COLD WATER. STIR UNTIL MELTED. 

Add lemon and cherry juices, cool. Mash cream cheese, 
add cherries which have been cut in eighths and mix with 
pineapple, adding a small amount of pineapple mixture 
to cheese at a time. Chill until slightly thickened. 
Whip cream and blend with pineapple mixture. Mold and 
chill. This makes 12 small servings. Fruit cocktail or 
other fresh fruits may be substituted for the cherries. 

Mrs. Leland Cheyne 
Seminary Mothers’ Club 
Mt. Angel, Oregon 


i\ # 

FOR NEW FASHION IN FOODS 

SHOP YOUR FRIENDLY 

PUBLIC MARKETS 


FEATURING THE NEWEST AND MOST ADVERTISED ITEMS 


AT EVERY-DAY LOWER PRICES’. 


two Convenient Locations-Astoria and Seaside 
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RAW CRANBERRY SALAD 


. 1 PACKAGE CHERRY JELLO 

1 CUP RAW CRANBERRIES GROUND 

1 CUP APPLES CHOPPED 

1/2 CUP SUGAR 

1/2 CUP CELERY GROUND 

1/4 CUP NUTS CHOPPED 

3/4 CUP COTTAGE CHEESE 

Dissolve jello as directed. Chill until just syrupy, 

THEN ADD OTHER INGREDIENTS AND STIR WELL. POUR INTO 

MOLDS AND CHILL UNTIL FIRM. 

Edith Shively (Mrs. W.H.) 


AVOCADO AND TOMATO SALAD MOLD 

Avocado aspic- # , 

1 envelope (1 Tablespoon) unflavored gelatin 
1/2 cup cold water 
1 cup boiling water 

1 teaspoon sugar 

2 tablespoons lemon juice 

1 cup mashed avocado (1 large) 

l/2 cup each sour cream and mayonnaise 

1 TEASPOON SALT 
1/8 TEASPOON PEPPER 
DASH OF CAYENNE 

Soften gelatin in cold water, pour in boiling water, 

AND STIR UNTIL DISSOLVED. ADD SUGAR AND 1 TABLESPOON 
OF THE LEMON JUICE. CHILL UNTIL SLIGHTLY THICKENED. 

Immediately after mashing avocado, add the other 

TABLESPOON LEMON JUICE, SOUR CREAM, MAYONNAISE, SALT 
PEPPER AND CAYENNE. MlX THOROUGHLY WITH CHILLED 

gelatin. Pour into two quart mold. Chill until set. 
Tomato aspic- , 

1 ENVELOPE UNFLAVORED GELATIN 
1/2 CUP COLD WATER 

1 CUP BOILING WATER 

2 TABLESPOONS SUGAR 

1 CAN (10 OZ . TOMATO SOUP) 

1 TABLESPOON LEMON JUICE 
1/2 TEASPOON SALT 

SOFTEN GELATIN IN COLD WATER, DISSOLVE IN BOILING 
WATER. ADD SUGAR, SOUP, LEMON JUICE AND SALT. POUR 
OVER FIRM AVOCADO ASPIC. CHILL UNTIL SET. UNMOLD ON 

greens. Serves 8 to 10. 

Mrs. Alice E. Kurkoski 
Seminary Mothers 1 Club 
Mt . Angel, Oregon 
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CHRISTMAS MOLDED SALAD 

1 PACKAGE CHERRY JELLO 1 CUP CHOPPED CELERY 

1 3/4 CUP HOT WATER l/2 CUP CHOPPED WALNUTS 

2 PACKAGES LIME JELLO 2 CUPS CRUSHED PINEAPPLE 

3 1/2 CUPS HOT WATER 

Dissolve the cherry jello, chill and let set until firm. 
Add all ingredients to dissolved lime jello and pour over 

THE CHERRY JELLO. 

Alice Bush (Mrs. Jack) 


ANDY’S SALAD 

1 lime Jello, 1 Lemon Jello, in 3 cups liquid 

1 LARGE CAN CRUSHED PINEAPPLE DRAINED 
USE JUICE FOR PART OF LIQUID 

Let Jello set partially. 

1 LARGE PACKAGE CREAM CHEESE 
1 CUP WHIPPING CREAM 
1 PINT COTTAGE CHEESE 

Beat cheese until smooth, add cream and whip, add to 

JELLO AND PINEAPPLE MIXTURE AND LET SET . 

Mrs. Elmer Anderson 


FROZEN ORANGE JUICE SALAD 

1 SMALL CAN FROZEN ORANGE JUICE 
1 8-OUNCE PACKAGE CREAM CHEESE 
1 SMALL CAN CRUSHED PINEAPPLE 
1 PACKAGE ORANGE JELLO 
1/2 CUP CHOPPED NUTS 

Heat juice from pineapple and add enough water to make 

1 CUP LIQUID. DISSOLVE JELLO. ADD CHEESE. WHEN BLEN¬ 
DED ADD FROZEN ORANGE JUICE, PINEAPPLE AND NUTS. REFRI¬ 
GERATE . 


Mrs. Stephen C. Marick 
Seminary Mothers' Club 
Mt. Angel, Oregon 
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AVOCADO SALAD WITH MANDARIN ORANGE 

* 1 PACKAGE LIME JELLO 

2 CUPS BOILING WATER 
1 MASHED AVOCADO 

1 OUNCE PACKAGE PHILADELPHIA CREAM CHEESE 
GRAPEFRUIT SECTIONS 
MANDARIN ORANGE SECTIONS 
LECHEE NUTS (CANNED) 

DISSOLVE JELLO IN WATER AND SET. WHEN IT STARTS TO 
CONGEAL WHIP UNTIL FLUFFY. ADD AVOCADO AND CHEESE, 
BEAT THOROUGHLY., PUT IN RING MOLD, GARNISH WITH 
GRAPEFRUIT, ORANGE SECTIONS AND NUTS. SERVE WITH 

French dressing. 


Adele Goulet (Mrs. Homer L.) 
Salem, Oregon 


TOMATO PRESERVE SALAD 

1 PACKAGE STRAWBERRY JELLO 

2 CUPS (1 CAN) STEWED TOMATOES - MASHED 

Dissolve jello in 1 1/2 cups boiling water. When cooled slight¬ 
ly ADD TOMATOES AND PUT INTO MOLDS. WHEN READY TO SERVE GARNISH 
WITH SOUR CREAM . 


Helena Sabourin (Mrs. George) 


JULIE T S DENVER FROSTED FRUIT SALAD 

1 PACKAGE LEMON JELLO 
1 CUP HOT WATER 

1 CUP MINIATURE MARSHMALLOWS 

1 TABLESPOON SALAD DRESSING 

1/4 CUP COLD MILK 

3/4 CUP CRUSHED ICE 

1 CUP WHIPPED CREAM 

1 SMALL DICED BANANA 

1/2 CUP FRUIT COCKTAIL 

1/2 CUP CRUSHED PINEAPPLE (DRAINED) 

Dissolve jello in hot water. Add marshmallows and 

SALAD DRESSING. ST IR UNTIL DISSOLVED. ADD THE COLD 
MILK AND THE CRUSHED ICE. ADD THE FRUIT COCKTAIL AND 
THE CRUSHED PINEAPPLE. PLACE IN THE REFRIGERATOR UN¬ 
TIL ALMOST FIRM. THEN ADD THE BANANA AND FOLD IN THE 
WHIPPED CREAM . 

Serve with Princess Dressing- 
1 cup vanilla ice cream 

1 CUP SALAD DRESSING 

2 TABLESPOONS MARASCHINO CHERRIES 
1 TABLESPOON CHERRY JUICE 

Combine these ingredients and mix well. 

Dolores McKillip (Mrs. John Jr.) 
St. Paul, Oregon 
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AVOCADO SALAD 

DISSOLVE - 1 PACKAGE LIME JELLO (USING ONLY 1 CUP HOT WATER) 

Mix TOGETHER - 

1 1/2 CUP AVOCADO PULP (ABOUT 2 AVOCADOS) 

1 TABLESPOON LEMON JUICE 

1 TABLESPOON MINCED ONION 
1/2 TEASPOON SALT 

2 TABLESPOONS CHOPPED GREEN PEPPER 
1/2 CUP CHOPPED CELERY 

1/2 CUP WHIPPED CREAM 
1/2 CUP MAYONA1SSE 

Add to the jello mixture and put into molds. 

Wylie Hunt (Mrs. Eob) 

Yuba City, California 

BLACK-CHERRY SALAD 

1 No. 2 1/2 can (3 1/2 cups) pitted Bing cherries 
1/3 CUP LEMON JUICE 

1 PACKAGE ORANGE-FLAVORED GELATINE 
3/4 CUP PECANS (CHOPPED) 

1/3-ounce bottle stuffed olives (sliced) 

DRAIN CHERRIES, ADD WATER TO CHERRY SYRUP AND LEMON JUICE 
TO MAKE 1 3/4 CUPS LIQUID. HEAT, POUR OVER GELATINE AND 
STIR UNTIL DISSOLVED. CHILL UNTIL PARTIALLY SET. Add 
CHERRIES, NUTS, AND OLIVES. POUR INTO INDIVIDUAL MOLDS 
OR SHALLOW PAN, CHILL UNTIL FIRM. SERVE ON LETTUCE WITH 
MAYONNAISE. MAKES 6 SERVINGS. 

Linda Sampson (Mrs. Duane) 

ORANGE SHERBET SALAD 

1 PINT ORANGE SHERBET 
1/2 PINT WHIPPING CREAM 

2 PACKAGES ORANGE JELLO 

1 NO. 2 CAN PINEAPPLE TIDBITS (oR CRUSHED PINEAPPLE) 

1 CAN MANDARIN ORANGES 

DISSOLVE JELLO IN 2 CUPS OF BOILING WATER. BLEND IN 
SHERBET. ADD ORANGES AND PINEAPPLE. CHILL UNTIL THICK 
AND SYRUPY. FOLD IN WHIPPED CREAM. POUR INTO MOLDS OR 

loaf pan. Serves 12. 

Ethel LeGault 
Arch Cape, Oregon 
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MOLDED SEAFOOD SALAD 

Heat - 1 undiluted can tomato soup 
1/2 CUP WATER 

Dissolve - 1 Package lemon jello 

Beat in - 2 small packages cream cheese (l of chive) 

Add - 1 cup chopped celery 

1/2 CUP GREEN PEPPER 
1 TABLESPOON ONION 
1 CUP MAYONA1SSE 

1 POUND SEAFOOD (CRAB , SHRIMP) 

Bonnie Hansen (Mrs. Paul) 


QUICK TOMATO SALAD 

Peel 2 or 3 tomatoes. Quarter the tomatoes, but do not 

CUT COMPLETELY THROUGH, IF YOU WISH TO SERVE ONE TOMATO 
PER INDIVIDUAL. TOP WITH THE FOLLOWING SAUCE- 
1 CUP COCKTAIL SAUCE 
1 TEASPOON HORSERADISH 

Mix these two ingredients together. Put on tomato 

HALVES OR QUARTERS AND CHILL FOR 2 HOURS BEFORE 
SERVING . 

Anne Sieverts 


OLIVE JELLY SALAD 

1 l/2 CUPS HOT WATER 

1 PACKAGE LEMON GELATIN DESSERT 

1 package Philadelphia cream cheese 

1/2 CUP SALAD DRESSING 
1 TEASPOON VINEGAR 

CHOPPED STUFFED OLIVES (SMALL BOTTLE) 

Chopped celery (one half bunch) 

Mix CHEESE AND SALAD DRESSING. Add TO GELATIN WHICH 
HAS BEEN DISSOLVED IN HOT WATER. WHEN PARTLY JELLED, 
ADD CELERY AND OLIVES. FILL INDIVIDUAL MOLDS. CHILL 
UNTIL FIRM. TO SERVE UNMOLD ON FRILLY BEDS OF LETTUCE 
ON INDIVIDUAL SALAD PLATES. SERVES 8. 

Marie Bell (Mrs. Chet) 
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MELON BALL COOLER 

1 package Knox gelatin __ 

2 CUPS canned grapefruit juice (orange juice or 
grapefruit-orange juice may be used,* 

1/4 cup sugar 

2 tablespoons boiling water 

15 LARGE FRESH MINT LEAVES 
1 1/2 CUP MELON BALLS 

Soften the gelatin in 1/4 cup juice. Combine the rest of 

?HE JUICE AND SUGAR IN A SAUCEPAN. BRING TO A BOIL AND RE¬ 
MOVE FROM HEAT. ADD THE SOFTENED GELATIN ANDI STIR UNTIL 

^ S w\ 0 L a V n| D pre P s 0 s U ?hI°^a^ A w.t R h °t V h E e R b T a H c E k L o E f A X E !p{Ton A t S o“ ALL 

E$TRAC? THE FLAVOR. STRAIN AND ADD TO THE GELATIN MIX- 
TURE CmLL UNT, L THE MIXTURE STARTS TO SET FOLD IN 
THE MELON BALLS. POUR INTO 6 INDIVIDUAL MOLDS OR ONE 
LARGE 1 QU^RT MOLD. CHILL UNTIL FIRM. UNMOLD ONTO 
SERVING PLATE AND GARNISH WITH SALAD GREENS. 

Charlotte Moore (Mrs. Robert Blair) 
PnpTi and. Oregon 


EXCLUSIVE AGENT AERO MAYFLOWER TRANSIT 


MIKE MANION 

INSURANCE 



CITY PIONEER 

Transfer & Storage Co. 


ION. HOLLADAY 


RE 8-5311 



SEASIDE 


1021 AVENUE 


•A" - SEASIDE. OREGON 


. PHONE RE 8-5732 


JAMES B. PAINO 

Proprietor 


manufacturers of saltwater taffy and fine candie 
WHOLESALE AND RETAIL 

ESTABLISHED 1B97 


PHILLIPS CANDIES 


SEASIDE BLACKSMITH 
SHOP 


217 BROADWAY 
SEASIDE, OREGON 


733 OCEAN WAY 
Seaside. Oregon 


PH. RE 8-5201 
PH. RE 0-6667 


PHONE 663M 


MR. AND MRS. JOHN E. PHILLIP 
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SPECIAL FRUIT SALAD 

Dressing- 

l/4 CUP LEMON JUICE 
1/4 CUP PINEAPPLE JUICE 

1 /4 CUP SUGAR 

2 EGGS (NOT BEATEN) 

1/2 PINT WHIPPING CREAM 

Salad ingredients- 

4 BANANAS (SLICED) 

1 LARGE CAN PINEAPPLE (CUBED) 

Mix together lemon juice, pineapple juice, sugar and eggs 
in a saucepan. Cook slowly on low heat until thick, let 
cool and add cream. Add dressing to bananas and pine¬ 
apple when ready to serve. Place salad on lettuce cup. 

Hazel Pineo 


FIVE CUP FRUIT SALAD 
1 cup coconut 
1 CUP marshmallows 
1 CUP PINEAPPLE DICED 
1 CUP CANNED ORANGE SLICES 
1 CUP SOUR CREAM 

Mix and chill. Serve on lettuce cup. 

Marlyn Mattson (Mrs. Loran) 
Portland .Oregon 
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A SURE HIT VEGETABLE SALAD 

(DIFFERENT - EASY TO MAKE - CAN BE MADE THE DAY BEFORE) 

Decide what size bowl you will need for the number of 

PERSONS TO BE SERVED. COVER THE BOTTOM OF THE BOWL 
WITH A THIN LAYER OF SHREDDED LETTUCE, THEN ADD A THIN 
LAYER OF GRATED CARROTS, AND A THIN LAYER OF VERY THIN 
SLICED CELERY. COVER THIS WITH FROZEN PEAS (NOT THAWED). 
ON TOP OF THIS PLACE VERY THIN SLICES OF ONION. ON EACH 
ONION SLICE, PLACE 1/4 TEASPOON MAYONNAISE. OVER THIS, 
SPRINKLE GENEROUSLY WITH SUGAR. DO NOT STIR. REPEAT 
THESE LAYERS UNTIL THE DESIRED QUANTITY. MAKE THE TOP 
LAYER OF THE ONION, MAYONNAISE AND SUGAR. PLACE IN RE¬ 
FRIGERATOR FOR SEVERAL HOURS, (no DRESSING - IT MAKES 

it's own). Serve "as is" and let the guests dig to 
BOTTOM. (good WITH A BIG DINNER). 

Sella Whiteaker (Mrs. Olin) 


VEGETABLE SALAD 

THIS IS NICE FOR A BUFFET SUPPER 

1 can Julienne beans 
1 can Julienne beets 

Drain vegetable, marinate separately in French dressing 
overnite. Drain. Shread lettuce over bottom of large 

PLATTER, PLACE HALF OF THE BEANS AND BEETS OVER LETTUCE. 

With rubber spatula, spread a little mayonnaise over top 
of vegetables. Repeat this, making another layer of let¬ 
tuce, BEANS, BEETS AND MAYONNAISE. COVER ENTIRE TOP OF 
SALAD WITH GRATED HARD BOILED EGGS. 

Grace Davenport (Mrs. Jim) 
OCEANLAKE, OREGON 


SAUERKRAUT SALAD 

1 SMALL CAN SAUERKRAUT (CHOPPED AND DRAINED) 

1 SMALL CAN TUNA FISH (DRAINED) 

2 HARD BOILED EGGS 

1 SMALL DRY ONION (CHOPPED) 

1/2 CUP DICED CELERY 

Mix THE INGREDIENTS TOGETHER AND MOISTEN WITH MAYONNAISE. 

Serves six. 

Rosalie Weathers (Mrs. Don) 

Salem , Oregon 



WILTED LETTUCE 

Leaves of lettuce, spinach or other wild greens. 

1 or 2 green Onions 
4 strips of bacon 
3 TABLESPOONS VINEGAR 
1/2 TEASPOON DRY MUSTARD ■ 

1 TEASPOON SUGAR 
SALT AND PEPPER 
1 OR 2 HARD COOKED EGGS 

Select young tender leaves of greens. Wash and drain 
well. Tear leaves into pieces and heap into salad bowl. 
Add green onions, sliced thin. Fry bacon until crisp. 
Remove and crumble over greens. Pour off grease 
RESERVING 4 TABLESPOONS IN SKILLET. Add OTHER INGRE¬ 
DIENTS. Bring to a boil. Add other seasonings as de¬ 
sired. Just before serving pour the hot solution over the 
greens and toss to mix. Garnish with egg wedges. Serve 
immediately. 

Helen Gaston (Mrs. Robert) 


SOUR CREAM CABBAGE SALAD 

1 PACKAGE LEMON JELLO 
1 CUP BOILING WATER 

1 TABLESPOON LEMON JUICE 
3/4 CUP SOUR CREAM 

1/2 TEASPOON SALT 

PINCH OF PEPPER 

1/4 CUP CELERY (CHOPPED) 

1/4 CUP GREEN PEPPER (CHOPPED) 

1/4 CUP MINCED ONION 

2 CUPS CABBAGE (GRATED FINE) 

Dissolve jello in water and let cool, add lemon juice, 

SOUR CREAM, SALT AND PEPPER. BEAT WITH ELECTRIC BEATER 
UNTIL WELL MIXED. PLACE IN REFRIGERATOR UNTIL PARTIALLY 

set. Add celery, pepper and onion and cabbage. Refri¬ 
gerate to set. 

Mrs. Elizabeth Weatherly 
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MELON BOAT SALAD 

Taking a half of watermelon, scoop out the inside and 

PLACE IN THE CAVITY A SELECTION OF FRUITS - TO YOUR OWN 
LIKING. They may include - MELON balls, sliced bananas, 
SLICED SEEDLESS GRAPES, CHERRIES, ORANGE SLICES, FRESH 
PEARS, DICED, OR PAPAYA OR ANY OTHER COMBINATION YOU 
MAY CHOOSE. 

Chill, and cover with the following dressing when ready 

TO SERVE. 


1 CUP OIL 

1/3 cup Honey 

1 TBSPOON LEMON JUICE 
1 TEASPOON PAPRIKA 
1 TEASPOON CELERY SEED 


1/2 CUP SUGAR 
l/3 CUP WHITE WINE 
1/4 TEASPOON SALT 
1 TEASPOON DRY MUSTARD 
1 TEASPOON ONION, MINCED 


Mix and pour over the fruit mixture. 


Helena Sabourin (Mrs. George) 


CAESAR SALAD 

1 BUNDLE ROMA1NE LETTUCE, BROKEN INTO A GARLIC 
RUBBED WOODEN BOWL 
1 1/2 TEASPOON LEMON JUICE 

1/2 TIN CHOPPED ANCHOVIES (DRAIN OFF OIL AND SAVE) 
1/2 DOZEN STRIPS CRISP BACON CHOPPED 
LOTS OF FRESH GROUND PEPPER 

1/2 CUP OLIVE OIL (INCLUDING OIL OF ANCHOVIES) 
SEVERAL GOOD DASHES OF WORCESTERSHIRE SAUCE 
FEW DASHES TOBASCO 
1 JIGGER OF SHERRY WINE 

3/4 BAG PARMESAN CHEESE (IMPORTED VARIETY GRATED 
IN.PLASTIC BAG) 

1 RAW EGG 

TOSS LIKE MAD-. JUST BEFORE SERVING - ADD l/2 CUP GARLIC 

CROUTONS, AND TOSS LIGHTLY. SERVES 4 TO 6 

Lila Nimmo (Mrs, Ed) 
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SIX BEAN SALAD 


1 CUP RED KIDNEY BEANS 
t CUP WAX STRING BEANS 
1 CUP GREEN STRING BEANS 
1 CUP GARBANZO BEANS 
1 CUP CANNED BEAN SPROUTS 
1 CUP SMALL GREEN LIMA BEANS 
1 MEDIUM ONION, SLIVERED 
1 MEDIUM GREEN PEPPER, CHOPPED 
1/2 CUP CELERY, CUT CROSSWISE 
1/4 CUP VINEGAR 
1/4 CUP OIL 
1/4 CUP SUGAR 

Combine drained beans and mix with onion, green-pepper 
and celery. Mix vinegar, oil and sugar together. Pour 

OVER BEANS AND LET STAND 8 HOURS UNDER REFRIGERATION. 

Toss occasionally. Serves 10 to 12. 

The bean varieties aren't always available in the 8 l/2 
ounce can (1 cup size) so one almost has to buy the 

No. 2 CAN AND THEN DOUBLE THE OTHER INGREDIENTS OR FREEZE 
THE COMBINED BEANS ONLY FOR A SHORT WHILE. 

Helen Gaston (Mrs. Robert) 



THREE BEAN SALAD 

From the kitchen of Bobs Sullivan. Make at least 8 

HOURS BEFORE SERVING. WILL KEEP SEVERAL DAYS. 

1 No. 303 CAN GREEN BEANS 
1 No. 303 CAN YELLOW WAX BEANS 
1 NO. 303 CAN KIDNEY BEANS 
1/2 CUP MINCED GREEN PEPPER 
1 ONION CHOPPED 
l/2 CUP SALAD OIL 
1/2 CUP VINEGAR 

3 TABLESPOONS GRANULATED SUGAR 

1 TEASPOON SALT 

1/2 TEASPOON PEPPER 

DRAIN BEANS. PLACE IN GLASS OR POTTERY BOWL. ADD GREEN 
PEPPER AND ONION. MIX OTHER INGREDIENTS. POUROVER 
BEAN MIXTURE. SERVES 10. 

Mrs. Paul J. Sullivan 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 
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. FROZEN FRUIT SALAD 

1 CUP SLICED PINEAPPLE 
1 CUP SLICED PEACHES 

1 CUP SLICED BANANAS , 

1/4 CUP MARASCHINO CHERRIES 

2 CUPS MAYONNAISE 

1 CUP WHIPPED CREAM 
MIX ALL TOGETHER AND FREEZE. 

Okema Cartwright (Mrs. Chas.) 


FROZEN PEACH SALAD 

1/4 CUP PEACH JUICE 1/2 CUP SUGAR 

1/4 CUP ORANGE JUICE 1 CUP WHIPPING CREAM (WHIPPED 

2 TABLESPOONS LEMON JUICE 1 1/2 CUPS CANNED PEACHES 

2 EGGS SALT 

Heat juices, salt in double boiler. Eeat the egg yolks with 1/2 
CUP sugar and stir in hot juices, cooking in double boiler, and 
stirring until thick, smooth. Cool. Fold in the stiffly beaten 
egg whites, cream, and peaches (cut in small pieces). Pour 
This mixture into ice cube trays and freeze. When frozen, cut 

AND SERVE, 

Lou Ann Baty (Mrs. Dick) 


FROZEN CRANBERRY SALAD 

2 1/2 cups cranberries 

24 marshmallows 

1/2 CUP SUGAR 

1/2 PINT WHIPPING CREAM 

1 SMALL CAN PINEAPPLE - CRUSHED 

Grind cranberries and marshmallows together. Add 
sugar. Fold in whipped cream and crushed pineapple. 
Pour in trays and chill. 

Mrs. Charles Auch 
Seminary Mothers' Club 
Mt, Angel, Oregon 
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FRENCH DRESSING 



3/4 CUP SUGAR 
3/4 CUP WESSON OIL 
3/4 CUP VINEGAR 

1 can Campbells tomato soup 

1 CLOVE GARLIC 
DASH OF SALT 


Blend well in osterizer. 


Jack Bush 


BOXMANS DRESSING 
(SO GOOD PEOPLE EAT IT WITH A SPOON) 


1 PINT VEGETABLE OIL 
7 TABLESPOONS SUGAR 
1 CUP CATSUP 

1 TEASPOON PAPRIKA 
1/2 CUP VINEGAR 

1/2 CUP WATER , 

2 TABLESPOONS ONION (GRATED; 
2 CLOVES GARLIC (CHOPPED; 

2 TEASPOONS SALT 


Place ingredients in bowl and blend with rotary bea 
Store in refrigerator for 24 hours to blend flavor. 
Shake or stir well before serving. Lasts indefinitely. 


Sella. Whiteaker (Mrs. Owen) 


ROQUEFORT DRESSING 

Makes 2-quarts. Thickens as it sets,, 

1 1/2 cups canned milk 

1 1/2 cups buttermilk 

8 OUNCES ROQUEFORT CHEESE (OR MORE) CUT IN PIECES 

2 SMALL CLOVES GARLIC (PUT THROUGH PRESS) 

Heat the above in double boiler. Let cool. Then add- 

1 PINT MAYONNAISE 
1 TEASPOON SALT 

l/2 CUP chopped parsley (packed) 

1 TEASPOON celery seed 

1 TEASPOON OREGANO 

1/2 CUP CHILI sauce 

1/2 CUP CATSUP 

1 TEASPOON A-1 SAUCE 

1 TEASPOON WORCESTERSHIRE SAUCE 

Ethel Gilmartin (Mrs. E. J.) 
Spokane, Washington 
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ROQUEFORT DRESSING 


Mash- 

1 WEDGE OF ROQUEFORT CHEESE 

Add- 

2 1/2 PINTS CULTURED SOUR CREAM 

Mayonnaise to taste (about 1 cup) 

DASH OF LEMON 
DASH OF SALT 

Shirley Ernst (Mrs. Jim) 
ST. Paul, Oregon 


FRENCH DRESSING 


1 cup Wesson oil 
1/2 cup catsup 
1/2 cup vinegar 
1/2 cup sugar (scant) 
1 teaspoon salt 

Mix and shake well before u 


1/2 green pepper, sliced 
2 cloves garlic 
1 Medium onion - grated 
1 teaspoon paprika 
dash of Tobasco 

ING , 


Margaret Noeske (Mrs. Carl) 


Home Phone R Ed field 0-5760 


Seaside Self Service 


Jlrvin Saley 

REAL ESTATE - INSURANCE 
600 Broadway seaside 


DRUGSTORE 

LEGG’S EROADWAY PHARMACY 


Seaside 

REdfield 0-7552 


RE 8-6171 


TIMES AND SUNSET 

THEATRES 


SEASIDE 

31 8 BROADWAY 



SEASI DE-GEARHART 


DUEBER'S VARIETIES 


CANNON BEACH 
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GREEN-GODDESS SALAD DRESSING 


1 CUP SOUR SALAD CREAM 

1/4 clove Garlic , minced 

3 OR 4 CHOPPED ANCHOVIES OR 
1 TABLESPOON ANCHOVY PASTE 

4 TABLESPOONS CHOPPED CHIVES 



OR GREEN ONIONS 


WITH TOPS 

1/2 CUP MAYONNAISE 

4 TABLESPOONS CHOPPED PARSLEY 

1 TABLESPOON WINE VINEGAR (TARRAGONPREFERRED) 
1/2 TEASPOON SALT 

1/4 TEASPOON FRESH GROUND PEPP'ER 


Combine and let stand to chill for 30 minutes to blend 
flavors. Serve with salad greens, cole slaw or vegetable 

VEGETABLE SALAD. 


Helen Gaston (Mrs. Robert) 


CELERY SEED DRESSING 

1/2 cup sugar 
1 teaspoon salt 
1 teaspoon dry mustard 

4 TABLESPOONS VINEGAR 

ONION JUICE OR MINCED ONION TO TASTE 
1 TEASPOON CELERY SEED 
1 CUP SALAD OIL 

Mix together sugar, salt, mustard, vinegar and onion 
juice. Add salad oil and beat until thick. Add celery 

SEED TO MIXTURE. 


Betty Thompson 


COOKED FRUIT SALAD DRESSING 

1/2 CUP pineapple juice 
1/2 CUP ORANGE JUICE 
JUICE OF 1 LEMON 
1 EGG, BEATEN LIGHT 
1/4 CUP SUGAR 
1 TABLESPOON FLOUR 
1 / 8 TEASPOON SALT 

1/2 CUP WHIPPING CREAM OR MAYONNAISE 

Combine flour, sugar and salt, stir in egg. Add to com¬ 
bined JUICES AND COOK STIRRING CONSTANTLY UNTIL THICK. COOL . 

Fold in whipped cream or mayonnaise. May be stored in 

REFRIGERATOR FOR A WEEK OR MORE. 

Marlyn Mattson (Mrs. Loran) 
Portland, Oregon 
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COLE SLAW SALAD DRESSING 

2 QUARTS SALAD OIL 
1 GALLON VINEGAR 
5 POUNDS SUGAR 

1 BUNCH PARSLEY (CHOPPED) 

12 BUNCHES GREEN ONIONS (CHOPPED) 

2 POUNDS GREEN PEPPERS (CHOPPED) 

GARLIC SALT 

SALT 

Mix ALL INGREDIENTS TOGETHER WELL (a BATHTUB IS OFTEN 
USED TO MIX THE INGREDIENTS). MAKES ABOUT I 0 TO 15 
GALLON CROCK OF COLD SLAW DRESSING. 

Mrs. Floyd Morrell 


MUSTARDY DRESSING 

1/2 CUP SUGAR 

11/2 TABLESPOONS PREPARED MUSTARD 

1/2 CUP SALAD OIL 

1/3 CUP VINEGAR 

1 TEASPOON SALT 

1/4 TEASPOON PEPPER 

1/4 TEASPOON PAPRIKA 

1 TEASPOON CELERY SEED 

1/2 TEASPOON PARSLEY 

1 /4 TEASPOON ROSEMARY 

Mix IN ORDER GIVEN. MAKES AN EXCELLENT DRESSING FOR 
SALADS. MAY BE KEPT FOR WEEKS. 

Eva Deis 


TAVERN DRESSING 

This is excellent with a tossed salad. 

1 CUP SUGAR 

2 1/2 TEASPOONS DRY MUSTARD 
1 TEASPOON SALT 

1 TABLESPOON PAPRIKA 

Mix all together well, then slowly add the following- 
1 1/4 CUPS PURE CIDER VINEGAR 
1 CUP OIL 

Shake all ingredients well, and store covered in the 

REFRIGERATOR. THIS KEEPS INDEFINITELY. 

Nellie Crause (Mrs. William) 
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The 'Coffee Hour 

NOON OR EVENING. 
OF ENTERTAINING. 


MAY BE MORNING, AFTER- 
IT IS A VERY CASUAL WAY 


Sweet treats to go with coffee are cookies, 

BARS, AND SWEET BREADS. 


fl 

\S 

n 


HINTS 

Store soft cookies and crisp cookies in 

SEPARATE CONTAINERS WITH TIGHT-FITTING 

covers. Coffee and shortening cans make 

GOOD STORAGE CONTAINERS FOR COOKIES. SEAL 
LIDS TIGHT WITH TAPE. 

Refrigerate the dough—Make up your fav¬ 
orite COOKY DOUGH AND KEEP IT CHILLED AND 
COVERED IN THE REFRIGERATOR. T H* E N JUST BE¬ 
FORE OR AS SOON AS GUESTS DROP IN, POP THE 
COOKIES INTO THE OVEN AND PUT ON THE COFFEE¬ 
POT. 


1 . I 


TO MELT SQUARES OF CHOCOLATE-LEAVE SQUARE 

WRAPPED IN PAPER. PLACE IN DOUBLE BOILER 
TO MELT, THEN OPEN PAPER AND SCRAPE INTO 

OTHER MIXTURE WITH SPATULA. 


I J 


u 


j 1 

U 











SALTED PEANUT COOKIES 


1 CUP SHORTENING 

2 CUPS BROWN SUGAR 
2 EGGS BEATEN 

1 TEASPOON VANILLA 
DASH SALT 

1 CUP CRUSHED CORNFLAKES 

2 CUPS QUICK COOKING OATS 
2 CUPS FLOUR 

1 TEASPOON CREAM OF TARTAR 
1 CUP SOUR MILK 
] TEASPOON SODA 

1 l/2 cups Spanish salted peanuts 

Cream shortening and sugar, add beaten eggs, salt and 
vanilla. Sift flour with cream of tartar and soda, and 

ADD TO THE CREAMED MIXTURE ALTERNATELY WITH THE MILK. 

Add CORNFLAKES AND OATS, THEN NUTS. DROP BY TEASPOONFULS 
ON GREASED COOKIE SHEET AND FLATTEN SLIGHTLY. BAKE IN 
MODERATE OVEN 12 TO 15 MINUTES. 


Agnes Koehler (Mrs. Willis) 
Lake Oswego, Oregon 


SWEDISH LACE COOKIES 

3/4 CUP OATMEAL 1 /A TEASPOON SALT 

3/4 CUP SIFTED FLOUR 1 TEASPOON CINNAMON 

1 CUP SUGAR 1/4 TEASPOON CLOVES 

l/2 TEASPOON BAKING POWDER 

Melt in a saucepan- 

1/2 CUP BUTTER OR MARGARINE 

Add and blend- 

1 /4 CUP MILK 

1/4 CUP DARK CORN SYRUP 

Pour the liquid over the dry ingredients. Stir until 
smooth. Then drop by heaping teaspoonfuls about 4 

INCHES APART ON WELL GREASED BAKING SHEETS, EAKE IN 
A MODERATE OVEN, 375 DEGREES FOR 8 TO 1 0 MINUTES OR 
UNTIL BROWN. THE COOKIES SHOULD BE 11 BUBBLING 11 ON THE 
SHEET WHEN THEY ARE DONE. REMOVE FROM OVEN AND 
ALLOW TO COOL ABOUT 2 MINUTES BEFORE REMOVING FROM 
THE PAN WITH A PANCAKE TURNER. PLACE THE WARM COOKIES 
ON A ROLLING PIN OR SHAPE AROUND THE HANDLE OF A WOODEN 

spoon. Let stand until cool so that they will retain 

THEIR CURVED SHAPE. 


Mrs. Alice E. Kurkoski 
Seminary Mothers’ Club 
Mt. Angel, Oregon 
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BOSTON COOKIES 

1 CUP BUTTER (2 CUBES OR VZ POUND) 

1 1/2 CUPS WHITE SUGAR 
3 EGGS WELL BEATEN 
1 CUP SEEDLESS RAISINS 
J JAR (1/2 CUP) PEELED CITRON 
1 Jar (l/2 cup) lemon peel 
1 JAR (1/2 cup) orange peel 
1 TEASPOON GROUND CINNAMON 
3 CUPS SIFTED FLOUR 

1 TEASPOON SODA DISSOLVED IN 

2 TABLESPOONS BOILING WATER 

Cream butter and sugar together. Add beaten eggs. 
Stir in raisins, citron, lemon and orange peel. Sift 

FLOUR AND CINNAMON TOGETHER - ADD TO FIRST MIXTURE. 

Add soda and boiling water mixture. Drop on cookie 
SHEET AND BAKE AT 350 DEGREES 1 0 TO 12 MINUTES. 
Makes over 50 cookies. 

Pauline Dow (Mrs. Frank) 


PEANUT CHOCOLATE CHIP COOKIES 

l/2 cup shortening 

1/2 CUP MARGARINE OR BUTTER 

1 CUP PEANUT BUTTER 

1 CUP WHITE SUGAR 

1 CUP BROWN SUGAR (FIRMLY PACKED) 

2 EGGS 

2 CUPS FLOUR 
1 TEASPOON SODA 

1 6-OUNCE PACKAGE CHOCOLATE CHIPS 

1 8-OUNCE CAN SALTED PEANUTS (BREAK UP SLIGHTLY) 

Cream shortening, margarine and peanut butter together. 
Gradually add sugar. Then eggs. Beat until smooth. 

Add flour mixture and last nuts and chips. Drop by tea¬ 
spoonfuls on greased cookie sheet. Slightly flatten 
with back of spoon. Bake at 325 degrees for 15 MINUTES. 
Makes 6 dozen cookies. 

Sylvia Rainey (Mrs. J. A.) 

Astoria, Oregon 
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OATMEAL CHEWIES 


COOKING OATMEAL 
OIL 


Let stand at room temperature an hour. Beat 1 egg.^ 
1/2 teaspoon salt, 1 teaspoon vanilla and add to oat-!| 
meal mix. Stir in 1 cup angel flake coconut. Place! 
level tablespoon of mixture on greased sheet and 
BAKE 12 TO 15 MINUTES AT 325 DEGREES. 

Agnes Ward (Mrs. N. E.) 


3 1/2 cups (or more) flour 
2 cups brown sugar 

1 cup shortening 

2 eggs 

1 teaspoon vanilla 

1 1/2 teaspoons soda dissolved in 1/2 CUP hot water 

Cream shortening, add sugar gradually and then eggs, beat 
well. Add flour and liquid ingredients alternately. Test 
dough to see if more flour is needed. Drop dough by soup¬ 
spoon FULL ON GREASED COOKIE SHEET. DROP SMALL SPOONFULS 
OF DESIRED FILLING ON TOP OF COOKIE, THEN ADD A SMALLER 
SPOONFUL OF DOUGH ON TOP OF FILLING. BAKE AT 375 DEGREES 
FOR 8 TO 12 MINUTES. 

Fillings - Firm apple butter is excellent 

Date filling - 

2 cups dates cut UP 
3/4 CUP SUGAR 

3/4 CUP WATER 

Cook until thick, then add l/2 cup chopped walnuts and 

COOL. 

Mrs. Leland L. Cheyne 
Seminary Mothers 1 Club 
Mt, Angel, Oregon 



LARSON-DAHLIA DAIRY 

1115 So. Holladay 

Phone RE 8-5711 SEASIDE, OREGON 
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MELOMAKAROUNA (GREEK COOKIE) 

These will keep for months 

1 POUND BUTTER OR MARGARINE 
1 1 IA CUPS SUGAR 

1 1 lA CUPS OIL 

1 1/4 CUPS ORANGE JUICE 

3 TABLESPOONS ORANGE RIND 

2 TEASPOONS CLOVES 

2 TEASPOONS CINNAMON 

3 teaspoons Baking powder 

1 1 CUPS FLOUR 

3 CUPS SHELLED WALNUTS - FINELY GROUND 

Beat butter until light, add sugar. Beat. Add 1 cup 

WALNUT MEAT. BEAT. ADD OIL. BEAT. ADD ORANGE JUICE . 

Beat. Add rind and spices. Mix Baking powder with 

PART OF FLOUR AND ADD BALANCE OF FLOUR. KNEAD. PlNCH 
OFF LITTLE PIECES OF DOUGH, ROLL BETWEEN HANDS. PLACE 
ON UNGREASED COOKIE SHEETS. BAKE 30 MINUTES, 375 DEGREES. 

Frosting for above cookies- 

2 1/2 CUPS HONEY 
1 /3 CUP WATER 

Bring above ingredients to boiling point. Dip cookies in 
hot honey and roll in reserved 2 cups nut meat. Makes 
12 to 15 dozen cookies. Cookies may be dipped in honey 

WHILE HOT OR COLD. 


Mrs. Stephen C. Marick 
Seminary Mothers' Club 
Mt. Angel, Oregon 


pelota cookies 

1 cup sugar 

1/8 TEASPOON SALT 

1 /A cup milk 

1/4 cup butter or margarine 

2 TABLESPOONS PEANUT BUTTER 

1 CUP UNCOOKED QUICK-ROLLED OATS 

1/4 TEASPOON ALMOND EXTRACT OR VANILLA 

IN ONE-QUART SAUCE PAN COMBINE SUGAR, SALT, MILK, BUTTER 
AND PEANUT BUTTER. OVER MEDIUM HEAT ON STOVE BRING THE 
MIXTURE TO A ROLLING BOIL. STIR BATTER UNTIL ALL INGRE¬ 
DIENTS ARE BLENDED. REDUCE HEAT AND CONTINUE TO COOK 
BATTER FOR 3 MINUTES, STIRRING OFTEN. REMOVE PAN FROM 
HEAT AND ADD OATS AND EXTRACT. BEAT MIXTURE UNTIL COOLED 
AND THICKENED. SPREAD PIECE OF WAX PAPER OVER COOKIE 
SHEET AND DROP BATTER BY TEASPOONFULS ON PAPER. CHILL. 

More like candy than cookies. 


The Randles 


CLASSIC COOKIES 


1 CUP BUTTER 
1 CUP SUGAR 
1 CUP SHORTENING 

1 CUP POWDERED SUGAR 

2 BEATEN EGGS 


2 TEASPOONS CREAM OF TARTAR 
2 TEASPOONS SODA 
1 TEASPOON VANILLA 
4 1/2 CUPS FLOUR 


Mix all ingredients together. Roll dough in balls, roll 
in sugar, and press down with fork. Bake at 350 degrees 
FOR 15 MINUTES. 


Mrs . Owen Hess 
Astoria, Oregon 


G1NGERSNAPS 


Cream together until fluffy- 


3/4 cup shortening 

1 CUP SUGAR 


Beat in- 


1 EGG 

1/4 CUP MOLASSES 


Measure and sift- 
2 CUPS FLOUR 

1 TABLESPOON GROUND GINGER 

1 TEASPOON CINNAMON 
1/2 TEASPOON SALT 

2 TEASPOONS BAKING SODA 

Blend ingredients well. Form dough into balls by 

TEASPOONFULS AND ROLL INTO SUGAR. PLACE 2 INCHES 
APART ON UNGREASED COOKIE SHEET. BAKE 350 DEGREES, 
12 TO 15 MINUTES UNTIL TOPS ARE SLIGHTLY ROUNDED, 
CRACKLY AND LIGHTLY BROWNED, COOL ON RACKS COM¬ 
PLETELY. Store in an airtight container. 


Virginia Cash (Mrs. Carl) 



375 - 12th STREET. ASTORIA, OREGON 


Telephone FA 5-1541 
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SOUR CREAM COOKIES 

1 CUP SOUR CREAM 

1 CUP SUGAR 

2 1/2 CUPS FLOUR 

1 teaspoon Baking soda 

1/2 TEASPOON SALT 

1/2 TEASPOON LEMON EXTRACT OR GRATED LEMON PEEL. 

MIX SOUR CREAM AND SUGAR TOGETHER. ADD FLOUR, BAKING 
SODA, SALT AND LEMON EXTRACT. BEAT TOGETHER. DROP FROM 
TIP OF TEASPOON IN GREASED PAN. BAKE AT 375 DEGREES, FOR 
15 MINUTES. For VARIATION - ADD RAISINS OR NUTS. 


Seminary Mothers' Club 
Mt. Angel, Oregon 


MOLASSES COOKIES 


3/4 cup shortening 
1 CUP BROWN SUGAR 
1 EGG 

1 /4 CUP MOLA5SES 

2 1/2 cups flour 


1/2 TEASPOON SODA 
1 TEASPOON BAKING POWDER 
1 TEASPOON CINNAMON 
I TEASPOON GINGER 
1/2 TEASPOON CLOVES 


Mix TOGETHER ALL INGREDIENTS AND CHILL THOROUGHLY. SHAPE 
INTO WALNUT SIZE BALLS AND DIP ONE SIDE INTO SUGAR. PLACE 
SUGAR SIDE UP ON GREASED COOKIE SHEET AND BAKE AT 350 
DEGREES FOR 15 MINUTES. 


Miriam Lindbeck (Mrs. M. T.) 
St. Clare Parish 
Portland, Oregon 


PEANUT BUTTER BALLS 

1/2 CUP BROWN SUGAR 1 CUP CORN FLAKES 

1/2 cup Karo syrup 2 cups Rice Krispies 

1 cup peanut butter powdered sugar 

Combine brown sugar, syrup, and peanut butter. Melt 
on medium low heat. Fold in corn flakes and rice 
crispies. Roll in balls and'dip in powdered sugar. 

Marlyn Mattson (Mrs. Loran) 
Portland, Oregon 
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SHREWSBURY CAKES 

This recipe originated in Charlston, England, year of 1730 


Mix- 

2 CUPS SUGAR 
1 TEASPOON NUTMEG 

SI FT— 

1 TEASPOON MACE 
4 CUPS FLOUR 

Beat 4 eggs till light and add 4 teaspoons rose water. Com¬ 
bine WITH DRY INGREDIENTS. ADD ABOUT 1/2 CUP MELTED BUTTER 
TO MAKE A STIFF DOUGH. ROLL AND CHILL AS FOR A REFRIGERATOR 

cookie. Cut thin. Bake 350 degrees, 12 minutes. Makes 6 

DOZEN . 

Margaret Miller (Mrs. Harry) 

BUTTER SCOTCH COOKIES 


2 CUPS brown sugar 

1 CUP SHORTENING 

3 EGGS 

1 CUP CHOPPED NUTS 


4 CUPS FLOUR 
1 TEASPOON VANILLA 
1 TEASPOON SODA 
1 TEASPOON CREAM OF TARTAR 


Melt shortening. Add sugar and mix well. Add eggs - sift 

TOGETHER FLOUR AND SODA - STIR INTO SHORTENING MIXTURE. 

Add vanilla and nuts. Shape in rolls and chill in refri¬ 
gerator 4 hours or overnight. Slice and £ake on ungreased 
cookie sheet in a 375 degree oven for 10 minutes. 

Frances Olsen (Mrs. Walter) 


• Children'. Wear * LayettM 


Tlie Al-oppet Shop 


“Everything 

£-pi_j£i_ shaw For the Little Ones 

Phone RE 8-7421 


• Maternity Wea. 



405 Avenue A 
Seaside, Oregon 



SELMA N. ZIEGLER 




/a&x. 


Women’s Apparel 


"The biggest little dress shop on the Coast" 

37 WEST BROADWAY 

SEASIDE, OREGON PHONE REB-75I3 
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PEANUT BUTTER 

1 CUP BROWN SUGAR 
1 CUP GRANULATED SUGAR 
1 CUP SHORTENING 

1 CUP PEANUT BUTTER 

2 EGGS 


COOKIES 

3 CUPS FLOUR 
2 TEASPOONS BAKING SODA 
1 TABLESPOON VINEGAR 
1 TEASPOON VANILLA 
Dash of salt 


Cream sugars and shortening - add peanut butter and eggs. 

SIFT TOGETHER FLOUR. BAKING SODA, ADD TO SUGAR AND SHORTEN¬ 
ING MIXTURE. Add VINEGAR. SALT AND VANILLA. ROLL DOUGH INTO 
BALLS SIZE OF LARGE WALNUTS. PLACE ON GREASED COOKIE SHEET 
FLATTEN WITH FORK DIPPED IN FLOUR. BAKE-AT 350 DEGREES - 
ABOUT 10 MINUTES. 


Mrs. Henry Fisher 


PUSHIE COOKIES 


Cream- 

1 CUP BUTTER 
1 CUP SUGAR 

Add- 

1 TEASPOON VANILLA 

1 EGG - SLIGHTLY BEATEN 
1/2 TEASPOON 5ALT 

2 CUPS SIFTED FLOUR 

This makes a stiff dough. Pat or push it out on a cookie 

SHEET ABOUT 1 /2 INCH THICK OR LESS. TOP WITH THE FOLLOWING 
TOPPING- 1 CUP BROWN SUGAR - SPRINKLE THIS OVER THE DOUGH 
AND PUSH INTO DOUGH. CHOP 1 CUP WALNUTS AND SPRINKLE THEM 
OVER THE DOUGH AND PUSH THEM IN. BEAT 1 EGG AND DRIZZLE 
OVER OTHER INGREDIENTS - EVENLY. EAKE AT 350 DEGREES FOR 
12 TO 15 MINUTES. CUT INTO SQUARES ORSTICKS., BUT LEAVE 
IN PAN UNTIL COOL . 


Lou Ann Baty (Mrs. dick) 


BROWN SUGAR LOGS 


2 CUPS BROWN SUGAR 

1 1/2 CUPS FLOUR 

4 TEASPOONS HOT WATER 

2 EGGS 

1/2 TEASPOON SODA 


l/2 TEASPOON SALT 
1/2 TEASPOON VANILLA 
1/2 CUP NUTS 
1/2 CUP COCONUT 


PUT ALL INGREDIENTS INTO BOWL AND MIX WELL. POUR INTO A 

pan 14 11 x 7" . Bake at 325 degrees about 30 minutes or until 
d.one. Cut into bars and roll IN POWDERED SUGAR IF DESIRED. 

Mae Sutherland (Mrs. J. D.) 


78 


ARLENE’S COOKIE CAKE 

(sPICEY - EAT LIKE A COOKIE - BEST SERVED WARM - 
CAN BE MIXED QUICKLY) 

1 CUP BROWN SUGAR - PACKED 
1 CUBE BUTTER (l/2 CUP) MELTED 
1/2 CUP HOT COFFEE 
1 EGG SLIGHTLY BEATEN 

Mix all the above together - then sift together- 
1 1/2 CUPS FLOUR 
1/2 TEASPOON BAKING POWDER 
1/2 TEASPOON BAKING SODA 
1 TEASPOON CINNAMON 

Add TO FIRST MIXTURE, then add 

1 TEASPOON VANILLA v 

1/2 CUP RAISINS (SOFTENED IN WARM WATER AND DRAINED; 

1/4 CUP CHOPPED WALNUTS 

Spread thinly on cookie sheet 11 X 17” . Bake at 350 degrees 
for 15 minutes. Frost while hot with thin mixture of 
powdered sugar, milk and vanilla. 

Rhodamae Holmstrom (Mrs. Wm.) 
Gearhart, Oregon 


MINCEMEAT MINIATURES 

2 CUPS quick-cooking rolled oats 
2 CUPS sifted flour 
1 1/3 CUPS DARK BROWN SUGAR 
1 1/2 TEASPOONS SALT 

1 TEASPOON CINNAMON 
1 CUP BUTTER 
1 JAR MINCEMEAT (3 CUPS) 

1/2 CUP WALNUTS (COARSELY BROKEN) 

Mix oats flour, sugar, salt and cinnamon. Cut in butter - 

PACK HALF OF MIXTURE INTO PAN. SPREAD MINCEMEAT OVER TOP, 

Add nuts to rest of dry ingredients and sprinkle on top and 
pat down. Bake in a 350 degree oven for 45 minutes. Cool 

IN PAN, THEN CUT INTO SQUARES. 


Viola Evanson (Mrs. Fred) 
St. Clare Parish 
Portland, Oregon 
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MINCE MEAT COOKIE BARS 

I /3 CUP BUTTER OR MARGARINE 
2/3 CUP BROWN SUGAR (PACKED) 

1 TEASPOON VANILLA 
1/4 CUP MOLASSES 
4 TABLESPOONS ORANGE JUICE 
1 1/2 CUPS SIFTED FLOUR 
1 TEASPOON BAKING POWDER 
1/4 TEASPOON SODA 
1/2 TEASPOON SALT 

l/4 TEASPOON EACH OF CLOVES, CINNAMON, NUTMEG 
1 CUP MINCE MEAT OR RAISINS 
1/2 CUP CHOCOLATE BITS 
1/2 CUP SLICED NUTS 


m^IcL < 1 < 1 E T HER BUTTER AND BROWN SUGAR AND VANILLA. Add 
MOLASSES AND ORANGE JUICE. ADD SIFTED DRY INGREDI ENTS 
Add MINCEMEAT OR RAISINS, CHOCOLATE BITS AND nuts 

DPrpVS* X 15 " PAN - Bake 2 5 TO 30 MINUTES. 350 

DEGREE OVEN. 


Seminary Mothers 1 Club 
Mt. Angel, Oregon 


GRAHAM CRACKER DREAM BARS 

Line 9 X 13” pan with whole graham crackers. Filling- 
2 CUBES butter (1 cup) 

1 cup granulated sugar 
1/2 CUP MILK 
1 EGG SLIGHTLY BEATEN 

Cook until it comes to a full boil be careful not to 
scorch, remove from heat. Add- 

1 CUP GRAHAM CRACKER CRUMBS 
1 CUP COCONUT 
1 CUP NUT MEATS 


Spread over crackers and top with another 

WHOLE GRAHAM CRACKERS. FROST WITH- 
1/2 CUBE BUTTER 
2 CUPS POWDERED sugar 
JUST ENOUGH cream to moisten 
1 TEASPOON VANILLA 


LAYER OF 


Spread on crackers and set pan in refrigerator to set 

OVERNIGHT . 


Mrs. Bernice Bown 
Portland , Oregon 
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pour- 


date CHOCOLATE BARS 


1 CUP HOT WATER OVER- 
1 CUP CUT-UP DATES 
1 TEASPOON SODA 

Cream- 

1 CUP SUGAR 

3/4 CUP SHORTENING 

Add- 

2 EGGS, ONE AT A TIME, BEATING AFTER EACH ADDITION 

Add- 

I 3/4 CUPS FLOUR 

I TABLESPOON COCOA (THESE DRV INGREDIENTS 

1/4 TEASPOON SALT SHOULD BE SIFTED TOGETHER) 

Add- 

1/2 CUP CHOCOLATE CHIPS AND THE DATE MIXTURE 
1 TEASPOON VANILLA 

Pour INTO A GREASED PAN, 15 1/2 X 10 ]/2 TI , Top WITH 1/2 
CUP CHOCOLATE CHIPS AND l/2 CUP CHOPPED NUTS. EAKE AT 
350 DEGREES FOR 30 MINUTES. CUT INTO BARS OR SQUARES, 

AND SERVE. 

Adelene Hammelman 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 


GERMAN T1 LED COOKIES 11 

3 EGGS 

2 1/2 CUPS BROWN SUGAR 

3 CUPS SIFTED FLOUR 

1 TEASPOON CLOVES 

2 TEASPOONS CINNAMON 

1 TEASPOON SODA, DISSOLVED IN 
1 TEASPOON HOT WATER 
1 CUP CHOPPED NUTS 
1/2 POUND RAISINS 

Beat eggs - add brown sugar. Mix. Sift together 

FLOUR, CLOVES AND CINNAMON. ADD TO BATTER ALONG WITH 
SODA DISSOLVED IN HOT WATER. ADD NUTS AND RAISINS, 

Mix. Spread in greased cookie pan, 8 X 10 TT . Bake 
IN MODERATE OVEN, 350 DEGREES, 15 TO 20 MINUTES. 

Ideal for shipping. 


Seminary Mothers' Club 
Mt. Angel, Oregon 


ANGEL PIE COOKIES 

12 ROLLED GRAHAM CRACKERS 
1 TEASPOON BAKING POWDER 
1/2 CUP CHOPPED WALNUTS 
l/2 CUP ANGEL FLAKE COCONUT 
1 CUP SUGAR 

3 EGG YOLKS (SLIGHTLY BEATEN) 

3 EGG WHITES (STIFFLY BEATEN) 

Mix together in bowl crackers, baking powder,, nuts. 

COCONUT AND SUGAR. ADD EGG YOLKS - FOLD IN EGG WHITES. 

Blend well. Pour onto greased cooky sheet. Bake in 
A 375 DEGREE OVEN FOR 20 MINUTES. COOL SLIGHTLY AND 
CUT INTO SQUARES AND ROLL IN POWDERED SUGAR. 

Marge Cornelius (Mrs. R. B. ) 


NAPOLEANS (French) 


Sift- 

1 CUP FLOUR 

1 TEASPOON BAKING 

POWDER 

Add— 

1/2 CUP SHORTENING 

) 


Pinch Salt 

^ MIX 

Add— 

1 TABLESPOON MILK 

1 BEATEN EGG 



mix these ingredients together 


Spread these ingredients in a 8 X 8 TT pan. Cover with 
Raspberry jam. Melt 1/4 cup butter. Add to it 1 cup 
SUGAR, AND 1 BEATEN EGG AND 1 l/2 CUPS COCONUT, SPREAD 
THIS OVER THE JAM. BAKE IN A MODERATE OVEN, 325 DEGREES 
FOR 25 M INUTES . 

Nan Ross (Mrs. W. J. B.) 


ROCKY ROAD FUDGE COOKIES 

1 CUP SIFTED FLOUR 

1 CUP SUGAR 

1/2 TEASPOON SALT 
2/3 CUP SHORTENING 

2 EGGS 

2 SQUARES UNSWEETENED CHOCOLATE MELTED 
1/2 CLIP CHOPPED NUTS 
1 TEASPOON VANILLA 

24 MARSHMALLOWS CUT INTO SQUARES 
1 6-OUNCE PACKAGE SEMI-SWEET CHOCOLATE MELTED 

Combine dry ingredients in bowl., add shortening and 
eggs. Beat by hand or with mixer at medium speed, till 
fluffy, about 2 minutes. Add vanilla and unsweetened 
CHOCOLATE. BEAT THOROUGHLY. STIR IN NUTS. SPREAD 
BATTER INTO LIGHTLY GREASED 11X7X1 l/2 IT PAN. BAKE 

IN MODERATE OVEN, 350 DEGREES. 20 TO 25 MINUTES. RE¬ 
MOVE FROM OVEN AND IMMEDIATELY COVER WITH MARSHMALLOWS. 

Cool in pan. Pour melted semi-sweet chocolate over 
top. Cool. Cut in squares. Store in air tight container. 

Miss Maud Rahles 
Gearhart, Oregon 
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FROSTY FRUIT BARS 

1/2 CUP SHORTENING 
1 CUP SUGAR 
1 EGG 

1 TABLESPOON GRATED ORANGE RIND 
1/4 CUP PINEAPPLE OR ORANGE JUICE 

2 1/2 CUPS 51 FT ED FLOUR 
1/2 TEASPOON SODA 

1/2 TEASPOON SALT 
1/2 TEASPOON CINNAMON 
1/2 TEASPOON NUTMEG 
1 CUP SEEDLESS RAISINS 
1 CUP MIXED CANDIED FRUITS 
1/2 CUP CHOPPED NUTS 

MIX SHORTENING, SUGAR, EGG AND ORANGE RIND TOGETHER 
THOROUGHLY. SlFT DRY INGREDIENTS. STIR IN WITH JUICE, 

Mix fruit and nuts in by hand. Spread and pat smooth 
IN GREASED LOAF PAN, 9 X 13". BAKE 15 TO 20 MINUTES AT 
400 DEGREES. WHILE WARM. SPREAD WITH ICING. ICJNG- 
2 CUPS POWDERED SUGAR, ADD CREAM TO MAKE THICK PASTE, 
AND 1 TEASPOON VANILLA. 


St. Mary's of the Valley 
Beaverton, Oregon 


DATE BARS 

2 WELL BEATEN EGGS ) 

1 CUP SUGAR ) 

2 TABLESPOONS FLOUR ) 

1 TEASPOON BAKING POWDER ) MIX TOGETHER 
1 CUP DATES ) 

3/4 CUP WALNUTS, CUT FINE ) 

Melt tablespoon of butter in pan 7 X 1 1 ,T . Add mixture 
AND BAKE 30 MINUTES OR MORE IN 350 DEGREE OVEN. COOL 
AND CUT INTO SQUARES. 

Mrs. J. G. Hoffman 


res . 

86 1 — 2.7 6 2 


OFFICE 

TELEPHONES - RE 8-5111 


"DICK" FORD ELECTRIC CO. 

ELECTRICAL CONTRACTORS 
RESIDENTIAL and COMMERCIAL 

Call Ui For Elactrlc Haat In Your Homo 


468 S. E. MAIN AVE. 
WARRENTON, OREGON 


41 1 BROADWAY 
SEASIDE. OREGON 
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"COCONUT ISLANDS" COOKIES 

Sift together- 

2 cups FLOUR 

1/2 TEASPOON SALT 
1/2 TEASPOON SODA 

Melt- 

3 SQUARES CHOCOLATE 1N~ 

1/4 CUP HOT STRONG COFFEE AND COOL 

Cream- 

1/2 CUP Crisco and gradually add- 

1 CUP FIRMLY PACKED BROWN SUGAR 

Add- 

1 UNBEATEN EGG 

Add THE COOLED CHOCOLATE MIXTURE AND BEAT WELL. MEA¬ 
SURE 3/4 CUP SOUR CREAM, ADD THIS ALTERNATELY WITH THE 
DRY INGREDIENTS TO THE CREAMED MIXTURE. MlX UNTIL WELL 
BLENDED. 

Stir in- 

1/3 CUP FINELY CUT COCONUT 

Drop by heaping teaspoonfuls onto cookie sheet. Bake 
at 375 degrees for 12 to 15 minutes. Frost while warm 
and then top with additional coconut. 

Chocolate frosting- 

Heat 1 1/2 squares chocolate, 1/4 cup sour cream, and 

1 TABLESPOON BUTTER IN TOP OF DOUBLE BOILER OVER HOT 
WATER, STIRRING UNTIL CHOCOLATE MELTS. REMOVE FROM 

HEAT * Gradually blend in 1 l/2 to 2 cups powdered sugar, 

UNTIL OF THE CONSISTENCY TO SPREAD. THIN WITH WATER 
OR CREAM, A FEW DROPS AT A TIME, IF NECESSARY. 

Shirley Ernst (Mrs. Jim) 

St. Paul, Oregon 


TOFFEE COOKIES 

1 CUP BUTTER 

2 CUPS SIFTED FLOUR 
1 CUP BROWN SUGAR 

1 EGG 

1 TEASPOON VANILLA 

1 6-OUNCE PACKAGE CHOCOLATE BITS 
1/2 CUP NUTS CHOPPED 

Cream butter and sugar together thoroughly- add egg 

AND VANILLA, MIX WELL. ADD FLOUR AND COMBINE. SPREAD 
INTO JELLY ROLL PAN, ABOUT 14 X 17". BAKE AT 400 DEGREES 
FOR 12 TO 15 MINUTES. WHILE COOKIES ARE BAKING, MELT 
CHOCOLATE BITS IN THE TOP OF A DOUBLE BOILER (DO NOT BOIL). 

Spread over the surface of cookies while hot, opk nkle 

THE TOP WITH NUTS AND THEN CUT INTO BARS. 

Marge Holly 
Portland, Oregon 
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SUGAR COOKIES 


1 CUP MARGARINE 

2 CUPS SUGAR 
2 EGGS 

1 TEASPOON VANILLA 


1 teaspoon Cream of Tartar 

1 teaspoon soda 

2 3/4 CUPS FLOUR 
1 TEASPOON SALT 


MIX ABOVE INGREDIENTS TOGETHER. REFRIGERATE FOR 1 

hour. Form into balls. Roll in sugar. Sprinkle 
with water. Bake 20 minutes 350 degree oven. 


Seminary Mothers’ Club 
Mt. Angel, Oregon 


OATMEAL REFRIGERATOR COOKIES 


1 CUP SHORTENING 
1 CUP BROWN SUGAR 

1 CUP WHITE SUGAR 

2 EGGS 

1 TEASPOON VANILLA 
1 TEASPOON CINNAMON 


1 1/2 CUP FLOUR 
1 TEASPOON SALT 
1 TEASPOON SODA 
3 CUPS OATS 
l/2 CUP NUTS 


Cream the shortening and sugars. Add the eggs and 
vanilla. Stir in the dry ingredients, add oats and 
nuts and mix well. Shape into rolls, wrap in wax 
PAPER AND CHILL. SLICE AND BAKE AT 375 DEGREES FOR 
ABOUT 12 MINUTES 

Norma Wheeler (Mrs. Harold) 


SNICKER DOODLES 

1 CUP SOFT shortening 

1 1/2 cups sugar 

2 EGGS 

Sift together and stir in- 
2 3/4 CUPS FLOUR 
2 TEASPOONS CREAM OF TARTAR 
1 TEASPOON SODA 
1/2 TEASPOON SALT 

Roll into balls size of walnut. Roll into cinnamon 

SUGAR MIXTURE. PLACE 2 INCHES APART ON UNGREASED 
COOKIE SHEET. BAKE 8 TO 10 MINUTES AT 400 DEGREES. 
Yield, 5 dozen 

Virginia Cash (Mrs. Carl) 
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BOURBON BALLS 

3 CUPS GROUND VANILLA WAFERS 
1 CUP GROUND WALNUTS OR PECANS 
1 CUP CONFECTIONER’S SUGAR 
3 TABLESPOONS LIGHT CORN SYRUP 
1 1/2 TABLESPOONS COCOA, (oM IT IF DESIRED) 
1/2 CUP WHISKEY OR RUM 

Roll in confectioners sugar. 


Margaret Miller (Mrs. Harry) 

LADY FINGERS 


8 EGGS 

2 LEMONS - RIND AND JUICE 

1 1 /2 CUPS SUGAR 

, 1 CUP ORANGE JUICE 

2 envelopes Knox gelatin 

DISSOLVE GELATIN IN ORANGE JUICE. SET IN PAN OF HOT WATER. 

Cook yolks and 1/2 cup sugar, rind and lemon juice until 

IT IS LIKE A CUSTARD, STIRRING CONSTANTLY. COOL - THEN 

add orange juice in jello. Beat whites dry - add 1 table- 
spoon sugar at a time and fold all together. Pour into 
greased and lined pan. Cut cookies in half. 

Hazel Rolison (Mrs. L.H.) 


SEASIDE GLASS COMPANY 

plate crystal 


SHEET 


GLASS AND MIRRORS CUT AND INSTALLED 
AUTO GLASS-FLAT AND BENT 


1445 S. HOLLADAY DR. 


RE 8-7221 


Convention and Resort Hotel 
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LINGER CHERUBS 


I 1/3 CUPS FLOUR 

1/2 TEASPOON SALT 

1/2 CUP BUTTER OR MARGARINE 

1 / 2 CUP BROWN SUGAR OR WHITE SUGAR 

1 CUP RASPBERRY JAM, OR ANY OTHER JAM 

1 CUP NUTS, CHOPPED FINE 

1 EGG 

1/2 CUP SUGAR, WHITE OR BROWN 
1/4 TEASPOON SALT 


MIX WELL FIRST 4 ABOVE MENTIONED INGREDIENTS. PACK FIRMLY 
INTO 10 X 12 TT BUTTERED PAN. SPREAD JAM OVER ALL. COOK 
350 DEGREES FOR 10 MINUTES. MIX LAST 4 MENTIONED INGRE¬ 
DIENTS TOGETHER AND SPREAD OVER ALL. COOK 20 MINUTES 
MORE. CUT WHILE STILL WARM. _ ► . . „ - , iea 

Seminary Mothers 1 Club 
Mt. Angel, Oregon 


CHOCOLATE CANDY COOKIES 

Combine in saucepan- 
1/2 CUP BUTTER 
1/2 CUP MILK 
2 CUPS SUGAR 
1/4 CUP COCOA 

1 TEASPOON vanilla 
DASH OF SALT 

Bring to boil and boil hard for 5 minutes. In large bowl 

MIX TOGETHER- 

2 1/2 CUPS QUICK OATMEAL 
1 CUP CHOPPED NUTS 

1/2 CUP RAISINS 
1/2 CUP COCONUT 

Pour hot mix over dry and stir together. Drop from 

TEASPOON ON WAX PAPER IMMEDIATELY. 

Agnes Ward (Mrs. N. E.) and 
Mrs . T . Carey 


DATE AND NUT MERINGUE COOKIES 
1/4 TEASPOON SALT 
3 EGGWHITES 

1 3/4 CUPS CONFECTIONERS SUGAR 

1 TEASPOON FLOUR 

2 CUPS PECANS 

1 CUP CHOPPED DATES 
1 TEASPOON VANILLA 

Add SALT TO EGG WHITES AND BEAT TO STIFF FOAM. ADD 
SUGAR SIFTED WELL WITH FLOUR, CONTINUE BEATING UNTIL 

stiff. fold in nut meats, dates and vanilla. Drop by 

TEASPOON ONTO WAXED PAPER ON A COOKIE SHEET, BAKE AT 
300 DEGREES FOR 30 MINUTES. 

Mary Costanza 

(Mrs. Angelo) 
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FRY PAN COOKIES 

3/4 CUP WHITE SUGAR 

1 CUP CHOPPED DATES 

2 WELL BEATEN EGGS 

Cook in a heavy pan over medium heat for 5 minutes or 

UNTIL IT LEAVES SIDES OF PAN. COOL 3 MINUTES. ADD I 

teaspoon vanilla. Have ready in large bowl- 
1 CUP corn flakes 
1 CUP RICE crispies 
1 CUP chopped nuts 

Pour above mixture over first mixture - mix well. Dip 
hands in cold water and form mixture in small balls, 
size of walnut. Roll in half package of toasted coco¬ 
nut, (6-ounce). 

Mrs. Eugenie Chamberlain 


CHEWY COCONUT MACAROONS 

Beat- 

t/2 CUP EGG WHITES, UNTIL STIFF, BUT NOT DRY 

Gradually add- 

1/4 cup sugar 

TEASPOON VANILLA - BEATING CONSTANTLY UNTIL 
VERY STIFF, STRAIGHT PEAKS ARE FORMED 

Sift together- 

l/2 cup flour 
1/4 teaspoon salt 

1 CUP sugar 

Add to sifted ingredients- 

2 l/2 cups coconut, mix 

Fold the dry ingredients and coconut into the meringue - 

HALF AT A TIME. DROP BY ROUNDED TEASPOONFULS ONTO 
BAKING SHEET COVERED WITH HEAVY BROWN WRAPPING PAPER. 

Bake at 325 degrees for 20 - 25 minutes. Place brown 

PAPER ON WET CLOTH FOR 2 MINUTES, THEN REMOVE COOKIES 
CAREFULLY. COOL. 


Eleanor Kerr (Mrs. A. F. ) 


CRUNCH-TOP APPLESAUCE BARS 


2 CUPS SIFTED FLOUR 
1 TEASPOON BAKING SODA 
1/4 TEASPOON SALT 
t 1/2 TEASPOONS CINNAMON 
1 TEASPOON NUTMEG 
1/2 CUP SOFT BUTTER 


1/2 CUP SUGAR 
1 CUP APPLESAUCE 
1 TEASPOON VANILLA 
1/2 CUP RAISINS 
1/2 CUP NUTS 


Sift the flour, soda, salt and spices. Blend the butter 
and sugar. Stir in the applesauce and vanilla. Add the 
dry ingredients, nuts and raisins. Spread in a greased 
8 X 8 TT pan. 


Topping- 

2 cups corn flakes (crushed) 

1/4 CUP NUTS 
1/4 CUP SUGAR 
2 TABLESPOONS MARGARINE 

Combine the corn flakes, sugar, nuts and margarine and 

SPRINKLE OVER THE BATTER. BAKE IN A 350 DEGREE OVEN FOR 

30 minutes. Cut in bars and serve. 

Dolores McKillip (Mrs. John Jr.) 
St. Paul, Oregon 


CALYPSO BARS 

2 1/2 squares unsweetened chocolate 
2/3 cup hot water 
l 1/3 cups granulated sugar 
1 1/3 cups chopped dates 
1 CUP BUTTER 
1 TEASPOON VANILLA 

1 1/4 CUPS FIRMLY PACKED LIGHT BROWN SUGAR 
1 l/2 CUPS SIFTED FLOUR 
1/2 TEASPOON SALT 
1/2 TEASPOON SODA 

1 1/2 CUPS QUICK-COOKING ROLLED OATS 
1 CUP CHOPPED NUTS 

Melt chocolate in hot water over low heat. Add gran¬ 
ulated SUGAR AND STIR UNTIL DISSOLVED. ADD DATES AND 
COOK OVER LOW HEAT UNTIL MIXTURE THICKENS (ABOUT 5 

minutes). Add 1/4 cup of the butter. Blend in vanilla, 
cool. Cream remaining 3/4 cup butter and brown sugar 

TOGETHER UNTIL LIGHT AND FLUFFY. SlFT FLOUR, SALT AND 
SODA TOGETHER. ADD TO CREAMED MIXTURE, BLENDING WELL. 

Add oats and nuts and mix until crumbly. Press half the 
NUT MIXTURE ONTO BOTTOM OF GREASED 13 X 9 X 2 ,T PAN. 

Spread with date-chocolate mixture and top with remain¬ 
ing NUT MIXTURE. BAKE IN MODERATE OVEN 350 DEGREES FOR 
30 minutes. Makes 30 bars. 

Agnes Ward (Mrs. N. E.) 


89 



LICORICE STICKS 

3 1/4 CUPS SIFTED FLOUR 

4 TEASPOONS BAKING POWDER 
1 TEASPOON SALT 

1/2 CUP BUTTER OR MARGARINE 
1 1/4 CUPS SUGAR 
1 EGG 

1/2 TEASPOON ANISE FLAVORING 

1/4 CUP MILK 

RED FOOD COLORING 

Cream butter and sugar until fluffy. Add egg and anise. 
Sift in dry ingredients, one-third at a time - alternate 

WITH MILK - 5TIR UNTIL WELL BLENDED. DIVIDE DOUGH IN 
HALF . TINT ONE SECTION PINK. PlNCH OFF A TEASPOON EACH 
OF PINK AND WHITE DOUGH AT A TIME AND ROLL EACH INTO PEN¬ 
CIL THIN STRIPS ABOUT 5 INCHES LONG ON LIGHTLY FLOURED 
PASTRY CLOTH OR BOARD. PLACE STRIPS SIDE BY SIDE THEN 
TWIST INTO A ROPE. PLACE 1 INCH APART ON UNGREASED COOKY 

sheet. Bake in a 350 degree oven for 10 minutes. Makes 
ABOUT 5 DOZEN. KEEPS VERY WELL. 

Ann Anthony (Mrs. Don) 


SEA FOAM NUT SQUARES 

Sift together- 

2 CUPS SIFTED FLOUR 

1 TEASPOON DOUBLE ACTING BAKING POWDER 
1/2 TEASPOON SALT 

1/8'TEASPOON SODA 

Cream- 

1/2 CUP SHORTENING, ADD GRADUALLY 
1/4 CUP SUGAR 

1/2 CUP FIRMLY PACKED BROWN SUGAR UNTIL LIGHT 
AND FLUFFY 

Add- 

2 EGG YOLKS 

2 TABLESPOONS COLD WATER. MlX WELL AND ADD- 
1/2 TEASPOON VANILLA 
Measure- 

1/4 CUP MILK 

Add alternately with dry ingredients. Spread in well 
greased pan 15 X 10". Beat 2 egg whites until stiff but 
not dry. Add 1 1/2 cups firmly packed brown sugar grad¬ 
ually. Beat well after each addition. Spread over 

COOKIE DOUGH AND EITHER SPRINKLE OR FOLD IN WITH 1 CUP 
CHOPPED NUTS. BAKE AT 325 DEGREES FOR 25 TO 30 MINUTES. 
Cut INTO SQUARES OR BARS WHILE STILL WARM. 

Mrs. H. M. Wheatley 
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SCOTCH SHORTBREAD 

1 CUP SOFT BUTTER 

1 CUP SUGAR 

2 1/2 CUPS SIFTED FLOUR 

MIX THOROUGHLY WITH HANDS. CHILL DOUGH. ROLL OUT t/ 2 T1 
THICK. Cut into fancy shapes, if desired, or put in pie , 

PAN AND FLUTE EDGES BY PINCHING BETWEEN FINGERS AS FOR 

pie crust. Place on ungreased baking pan or sheet. 

(The tops do not brown during baking.) This should bake 
IN A 300 DEGREE OVEN FOR ABOUT 20 TO 25 MINUTES. 

Margaret McIlvenny (Mrs. Luke) 


SCOTCH SHORT BREAD WITH RICE FLOUR 

1 POUND UNSALTED BUTTER 
4 CUPS FLOUR 
1 CUP POWDERED SUGAR 
1 CUP RICE FLOUR 

Pinch of salt 

Mix ALL INGREDIENTS TOGETHER. ROLL AND PAT TO ABOUT l/4 
OF AN INCH THICK. CUT WITH SMALL COOKIE CUTTER. BAKE IN 
A 150 DEGREE OVEN UNTIL LIGHT BROWN. ABOUT ONE HOUR. 


Pauline Sorensen 
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PRUNE TARTS 


1 POUND BUTTER 
4 1/2 CUPS SIFTED FLOUR 
1 TEASPOON BAKING POWDER 
1/2 TEASPOON CREAM OF TARTAR 
1 EGG 

PINT OF WHIPPING CREAM 

1 JIGGER WHISKEY 

2 POUNDS PRUNES AND A LITTLE SUGAR 

Mix and cream in beater all ingredients and refrigerate 

OVERNIGHT. ROLL OUT ABOUT TWICE AND KNEAD WITH HANDS. 

Cut in four inch squares and place about a teaspoon or 

MORE PRUNE MIX IN CENTER, YOU CAN MAKE ALL KINDS OF 
SHAPES TO SUIT YOUR NEEDS. CUT AND BRING UP EVERY 

OTHER CORNER, MAKING 
PIN WHEELS. 

Barbara Henningson (Mrs. Howard) 


COWBOY CRUMB CAKE 

This can be mixed ahead of time except for milk and eggs. 
Bake while the coffee is perking. 

2 1/2 CUPS SIFTED CAKE FLOUR 
2 CUPS BROWN SUGAR 
1/2 TEASPOON SALT 
1/2 TEASPOON NUTMEG 
1/2 TEASPOON CINNAMON 
1/2 TEASPOON SODA 
2 TEASPOONS BAKING POWDER 
2 EGGS WELL BEATEN 

1 CUP SOUR MILK (OR SWEET MILK MAY BE USED BUT 
OMIT SODA) 


Combine salt, sugar and spices, add shortening. Blend 

WELL UNTIL MIXTURE IS CRUMBLY, (RESERVE 1/2 CUP FOR TOP 

of cake). Add milk and eggs to all other ingredients. 

Beat until smooth. Put in 8 X 10” pan. Sprinkle top 
with reserve crumbs. Bake at 350 degrees for 20 MINUTES. 
Serve hot. 

Mrs, Mabel Mehren 
Portland, Oregon 

DATE LOAF 


1 cup dates 
1 teaspoon soda 
3/4 CUP hot water 
1 tablespoon butter 
1/2 cup sugar 


1 EGG 

1 TEASPOON vanilla 
1 3/4 CUP FLOUR 
I TEASPOON BAKING POWDER 
1/4 CUP CHOPPED NUTS 


Cut up dates, sprinkle with soda, cover with hot water 

Mix BUTTER, SUGAR, EGG, ADD REMAINING INGREDIENTS, ADD 
DATE MIXTURE. BAKE IN GREASED, FLOURED LOAF PAN IN A 
300 DEGREE OVEN FOR 45 MINUTES, EXCELLENT SPREAD WITH 
CREAM CHEESE, AND SERVED WITH TEA OR COFFEE. 


‘Eva Deis 
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POLSKE PUCZK1 (Polish Doughnuts) 

1 CAKE YEAST 

1 PINT MILK (SCALDED AND COOLED) 

4 YOLKS AND 1 WHOLE EGG 
1/2 CUP SUGAR 
1/4 POUND BUTTER 
1/2 TEASPOON VANILLA 

GRATED RIND OF l/2 ORANGE OR LEMON 
1 TEASPOON SALT 
ABOUT 7 CUPS FLOUR 

DISSOLVE YEAST IN LUKEWARM MILK. ADD 2 CUPS FLOUR. 

Let STAND IN WARM PLACE ABOUT 1/2 HOUR. THEN BEAT EGGS 
SUGAR, VANILLA, GRATED RIND AND SCANT TEASPOON SALT, 
UNTIL LIGHT. ADD THIS TO THE SPONGE. MELT BUTTER AND 
ADD THIS TO THE SPONGE. ADD 5 CUPS FLOUR, COVER AND 
ALLOW TO RISE ABOUT 1 HOUR, OR UNTIL DOUBLE IN BULK. 

When light, turn on floured board and pat with hands 

UNTIL DOUGH IS 1 / 2 1T IN THICKNESS. CUT WITH DOUGHNUT 
CUTTER AND LET RISE AGAIN UNTIL LIGHT . DROP IN DEEP HOT 
FAT AND FRY UNTIL DONE. 

Laura Hendrickson (Mrs. D. H.) 


SOUR CREAM DOUGHNUTS 

3 CUPS FLOUR 1 TEASPOON NUTMEG 

1/2 TEASPOON SODA 2 LARGE EGGS 

1/2 TEASPOON SALT 1/2 CUP GRANULATED SUGAR 

1 TEASPOON BAKING POWDER 1 CUP SOUR CREAM 

Sift all dry ingredients together. Beat eggs, do not 
separate. Add sour cream and sugar. Blend well. Add 

THIS TO THE DRY INGREDIENTS . MIX TO A STIFF DOUGH. ROLL 
OUT ON FLOURED BOARD. CUT AND FRY IN HOT OIL — HOT ENOUGH 
TO BROWN A PIECE OF BREAD IN A FEW SECONDS. THEN FRY 
DOUGHNUTS A FEW ,£T! A TIME. BROWN ON ONE SIDE, TURN TO 
OTHER SIDE, DRAIN^ON CAKE RACK ON PLATE AND SHAKE IN A 
SACK OF SUGAR - GRANULATED OR POWDERED. 

Laura Hendrickson (Mrs. D. H.) 

BANANA NUT BREAD 

1/2 cup butter or margarine 

1 CUP SUGAR 

2 EGGS BEATEN 

1 CUP MASHED RIPE BANANA 
1 CUP CHOPPED NUTS 

1 TEASPOON LEMON JUICE (POUR OVER BANANA) 

2 CUPS ALL PURPOSE S.1FTED FLOUR 
1/2 TEASPOON BAKING POWDER 

1/2 TEASPOON SODA 
1/4 TEASPOON SALT 
1 1/2 TABLESPOON MILK 

Cream butter and sugar, add eggs, banana and nuts. 

Add sifted dry ingredients and milk. Blend well. 

Pour into greased loaf pan and bake. 350 degrees 

for 1 hour. Nell Gilman (Mrs. E. D.) 

Portland, Oregon 
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CRANBERRY NUT BREAD 


2 CUPS FLOUR 
I CUP SUGAR 

11/2 TEASPOON BAKING POWDER 

1/2 TEASPOON SODA 

1 TEASPOON SALT 

1/2 CUP SHORTENING 

3/4 CUP ORANGE JUICE 

1 TABLESPOON GRATED ORANGE RIND 

1 EGG BEATEN 

1/2 CUP CHOPPED NUTS 

1 CUP COARSELY CHOPPED CRANBERRIES 


Sift together dry ingredients, cut in shortening until 

RESEMBLES COARSE OATMEAL. COMBINE ORANGE 
JUICE AND RIND WITH EGG. POUR LIQUIDS ALL AT ONCE INTO 
N RY 'Sf ENTS AND STIR JUST ENOUGH TO DAMPEN. Fold 
IN CHOPPED NUTS AND BERRIES. SPOON INTO 9 X 5 X 3 IT 

Tf!T S R^^ D A 5 0 -Tnn RS AND S,DES SLIGHTLY HIGHER THAN CEN- 

• Bake at 350 degrees about 1 hour until crust is 

GOLDEN AND TOOTHPICK COMES OUT CLEAN. COOL REMOVF 
FROM PAN AND STORE OVERNIGHT FOR EASY SLICING. VE 


Blanche Potter (Mrs. f. P.) 
St. Clare Parish 
Portland, Oregon 


WOMEN'S AND MEN'S STYLIST 


RE 8-55 15 27 BROADWAY 


WE SPECIALIZE IN 

CAKE, BREADS, COOKIES 
AND DANISH-FRENCH PASTRY 


SEASIDE BAKERY 

TAKE HOME A TREAT 

617 BROADWAY SEASIDE 


STEAKS 

SEAFOOD 


CHICKEN 

PIZZA 


DRIFTWOOD INN 


Harvey and Florence 
Dumontet 

CANNON BEACH 


the home of the cone 

WITH THE CURL ON TOP 
DAIRY QUEEN 
414 AVE. A SEASIDE 
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ORANGE EREAO 


'I 


l/2 CUP SUGAR 
1 EGG 

1 1/4 CUP ORANGE JUICE 

3 CUPS ElSQUICK 

1/2 cup chopped Nuts 

1/4 cup Grated Orange rind 



Mix the first four ingredients. Beat hard for 30 seconds 
Stir in nuts and orange rind. Bake in greased loaf pan at 
350 DEGREES FOR 45 TO 50 MINUTES. 


Marcia Baty 


NUT BREAD - Easy 

2 cups flour 

2 teaspoons baking powder 
1 CUP BROWN sugar 
1/4 TEASPOON salt 

1 EGG IN CUP - FILL CUP WITH MILK 
1 TABLESPOON BUTTER (mELTEd) 

1 CUP WALNUTS 

Sift flour and baking powder together. Add sugar to 

MIXTURE. Mix EGG AND MILK TOGETHER - ADD BUTTER AND 

walnuts. Fold mixtures together. Bake in a 450 degree 

OVEN FOR 1 HOUR. 

Lillian Lowe (Mrs. Glen) 


BANANA NUT BREAD 

1 3/4 cups sifted flour 2 eggs 

2 teaspoons baking powder 2/3 cup sugar 

1/4 teaspoon soda 1 cup mashed ripe banana 

1/2 teaspoon salt 3/4 cup chopped nuts 

1/3 cup shortening 

Sift together dry ingredients- cream shortening, add 
sugar gradually and continue beating until light and 

FLUFFY- ADD EGG AND BEAT WELL. ADD FLOUR MIXTURE 
ALTERNATELY WITH BANANAS. FOLD IN NUTS AND POUR INTO 
WELL GREASED LOAF PAN. BAKE IN A 350 DEGREE OVEN FOR 
50 TO 60 MINUTES . 

Peggy Cutler (Mrs. J. E. ) 
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COMPLIMENTS OF 

VERN RAW ENTERPRISES 

SEASIDE TILLAMOOK 
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’Hurry-up-Suppers' are quick dishes which 

MAY BE PREPARED IN AN HOUR OR LESS. PREP¬ 
ARATION AHEAD OF TIME IS OFTEN NECESSARY 
FOR THESE RECIPES, THEN THEY MAY BE FINISHED 
THE LAST FEW MINUTES IN A HURRY. 


HINTS 


Plan 

only 


MEALS AHEAD FOR SEVERAL 
ONCE OR TWICE A WEEK. 



days. Market 


Bake and cook ahead, 
last-minute cooking. 

AMOUNTS OF FOODS AT A 


Prepare dishes for 
Bake and prepare large 

TIME AND FREEZE. 


To boil potatoes in less T1ME--REMOVE a strip 

OF SKIN FROM ONE SIDE. BOIL, THEN REST OF 
SKIN PEELS OFF EASILY. 


TO BAKE POTATOES 
FIRST FOR FIFTEEN 


1 N 

M I 


HALF THE 
N U T E S . 


TIM E-BOIL 















CREAMED CHICKEN BASE 

Prepare chicken base ahead of time, use with the follow¬ 
ing VARIATIONS AT MEAL TIME, FOR HURRY UP MEAL. 

2 TABLESPOONS BUTTER 
2 TABLESPOONS CHOPPED ONION 
1/4 CUP CHOPPED GREEN PEPPER 

1 ! A CUP FLOUR 

1/2 TEASPOON SALT 

1/2 CUP INSTANT NONFAT DRY MILK 

1/4 cup Parmesan cheese 

2 CUPS CHICKEN STOCK 

2 CUPS CUBED COOKED CHICKEN 

In a saucepan, melt butter, saute onion and pepper until 

TENDER. Mix TOGETHER FLOUR, SALT, NONFAT DRY MILK AND 
CHEESE- STIR INTO VEGETABLES. GRADUALLY ADD STOCK, STIRR¬ 
ING CONSTANTLY, UNTIL THICKENED. REMOVE FROM HEAT AND 
STIR IN CHICKEN, STORE IN REFRIGERATOR TIL READY TO USE. 

VARIATIONS- 


Chicken A La King 

Chicken Base, reheat in double boiler 

1/4 CUP 5LICED MUSHROOMS 
2 TABLESPOONS CHOPPED PIMENTO 

Serve in patty shells or over chow mein noodles. 

Chicken Curry 

Chicken base, re-heat in double boiler 
1/4 cup chopped peeled green apple 
1 1/2 teaspoons curry powder 
1/4 CUP sliced mushrooms 

Saute apple in a little butter, add base and remaining 
ingredients, serve hot over hot rice, along with assorted 
condiments, such as chutney, coconut, chopped banana, 

CRUMBLED COOKED BACON OR CHOPPED PEANUTS. 

Catherine Kerr (Mrs. Ray) 
Salem , Oregon 
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TURKEY NOODLE CASSEROLE 

This is a good dish to make with that left over "Holiday" 
Turkey or chicken. 

4 TABLESPOONS SHORTENING 
2/3 CUP CHOPPED ONIONS 
4 TABLESPOONS FLOUR 
2 1 /2 CUPS MILK 

1 CUP CHICKEN BOUILLON CUBES 
8 OUNCES NOODLES, COOKED 
4 TABLESPOONS SHORTENING MELTED 
1/2 CUP BREAD CRUMBS 
1 CUP DICED COOKED TURKEY 

Melt shortening in skillet, add onions and cook until limp- 
stir in flour. Remove from heat. Dissolve bouillon cubes 

IN MILK, ADD TO ONIONS. RETURN TO HEAT, STIRRING CONSTANTLY 
UNTIL THICK. ADD TURKEY, NOODLES, SALT AND PEPPER TO TASTE. 

Pour into baking dish, top with combined crumbs and melted 
SHORTENING. BAKE UNCOVERED AT 350 DEGREES FOR ABOUT 30 
minutes. Serves 4 to 6. 

Mrs. John Vanderwerf 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 

BEA T S CHICKEN CASSEROLE 
Serve with your favorite tossed salad or try the "Sure 
Hit Vegetable Salad" that you can make ahead. Your 

DINNER IS COMPLETE. 

This is prepared quickly without fuss. Place it in oven 

AND FORGET IT FOR 2 HOURS - OR SET YOUR TIMER SO IT IS 
FINISHED WHEN YOU ARRIVE HOME. IT WILL BE VERY TENDER 
AND NICELY BROWNED. 

1 CUP UNCOOKED RICE - THE OLD FASHIONED LONG 
COOKING KIND. 

1 FRYER, CUT UP (UNCOOKED - ABOUT 3 LBS.) 

1 PACKAGE LlPTONS ONION SOUP (DEHYDRATED) 

1 CAN CREAM OF CHICKEN SOUP PLUS 
1 CAN OF WATER 

Spread rice on bottom of casserole. Lay chicken over 
top. Sprinkle 1 package onion soup over rice and chicken. 
Spoon cream of chicken soup over all. Add can of water. 
Bake for 2 hours (covered) at 300 degrees. Serves 4 to 6. 

Bea Bell 

Spokane, Washington 


CHOP SUEY CASSEROLE 


1 pound hamburger 
1 cup chopped celery 
1 CUP chopped onion 
1 1/2 CUP WATER 
1 CUP UNCOOKED rice 


1 CAN MUSHROOM SOUP 
1 CAN CREAM OF CHICKEN SOUP 
3 TABLESPOONS SOY SAUCE 

1 can Chow Mein noodles 


Brown hamburger, add celery and onions and 1/2 cup water 

COVER AND SIMMER ABOUT 10 MINUTES. ADD RICE, SOUPS AND SAUCE, 
PUT IN LIGHTLY GREASED CASSEROLE, ADD 1 CUP WATER. BAKE 
350 DEGREES FOR 1 HOUR. ABOUT 10 MINUTES BEFORE DONE, COVER 
WITH NOODLES AND STRIPS OF PIMENTOS. 


Nell Gilman (Mrs. E. D.) 
Portland, Oregon 
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CHEESE-TATO TOPPER 

]/2 CUP EVAPORATED MILK 
1 CUP SOFT BREAD CRUMBS 
1 TEASPOON ACCENT 
I EGG 

1 TEASPOON SALT 
1 TEASPOON DRY MUSTARD 
1/4 TEASPOON PEPPER 
1/4 TEASPOON THYME 
1/3 CUP MINCED ONION 
1 POUND GROUND BEEF 

1 ENVELOPE INSTANT MASHED POTATOES 
4 SLICES SHARP AMERICAN CHEESE. 

Mix milk with bread crumbs. Add accent. Beat in next 
six ingredients. Mix in ground beef with a fork. Turn 

INTO A 9 INCH PIE PAN. BAKE IN MODERATE OVEN FOR 30 MIN¬ 
UTES. Remove. 

Topping- 

Prep are POTATOES ACCORDING TO DIRECTIONS ON PACKAGE. 

Season. Cover.hot meat with 3 slices of cheese. . 

Swirl potatoes on top. Dot with remaining pieces of 
cheese. Place under broiler heat to melt cheese. 

Marge Holly 
Portland, Oregon 



BROASTED CHICKEN 

READY TO GO IN 6 MIN. 

Take It Home or Eat It Here 

FOR ORDERS TO GO 

KE $-6582 


BID’S DRIVE-IN 

HY 10| GEARHART 
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ITALIAN DELIGHT 

AN EXCELLENT DISH TO FREEZE 

2 MEDIUM SIZED ONIONS, CHOPPED 
1 MEDIUM SIZED GREEN PEPPER CHOPPED 

1 POUND GROUND BEEF 
1/2 POUND PORK 

2 CUPS WHOLE KERNEL CORN 
1/2 CUP TOMATO PASTE 

1 CAN TOMATO SOUP 

2 CUPS KIDNEY BEANS 
1/2 CUP GRATED CHEESE 
8 OUNCES WIDE NOODLES 
SALT AND PEPPER TO TASTE 

Saute onions and green pepper. Add beef and pork and 

BROWN SLJGHTLY. ADD ALL OTHER INGREDIENTS, PLACE IN 
CASSEROLE, SPRINKLE CHEESE OVER TOP. BAKE 45 MINUTES 
AT 350 DEGREES. 


Mrs. Hazel Belser 
Gearhart, Oregon 


KERW1N REXALL DRUGS 


RELIABLE PHARMACISTS 


619 BROADWAY SEASIDE, OREGON RE 8-5162 
FORMERLY ROTH DRUG CO. 


100 


LASAGNE WITH MUSHROOM SAUCE 

Cook lasagne according to direction on package. Elend 

IN SAUCE AND SERVE IMMEDIATELY. SAUCE- 

1 LARGE ONION, CHOPPED 
3 CLOVES GARLIC, CHOPPED 
1/2 CUP PARSLEY CHOPPED 

Fry THE ABOVE IN OLIVE OIL UNTIL TENDER, THEN ADD 1 CUP 
DRY OR FRESH MUSHROOMS, CHOPPED. (THE MUSHROOMS WILL 
THICKFN THE SAUCE. ADD A LITTLE WATER IF NECESSARY. ) 

Add about 2 tablespoons butter and sprinkle generously 

WITH PARMESAN CHEESE. 

Lena Cervetto (Mrs. A.) 


INDIAN MEAL 


2 TABLESPOONS BUTTER 
1 POUND OF GROUND BEEF 
1 MEDIUM ONION CHOPPED 
1 GREEN PEPPER CHOPPED 


1 CAN WHOLE KERNEL CORN 
1 CAN TOMATO SOUP 
I TEASPOON SUGAR 
1 TEASPOON SALT 


Fry ground beef, onions and green pepper in butter until 

BROWN. Add OTHER INGREDIENTS AND COOK 20 MINUTES. 



Ann Lewis (Mrs. Leon) 


HAMBURGER CASSEROLE 

Quick and easy 

2 packages frozen mixed vegetables 
1 pound ground beef 
1/4 CUP minced onion 
1 can mushroom soup 
1/2 cup milk or water 
Buttered crumbs or potato chips 
Cook vegetables according to package directions. In the 
meantime fry ground beef, mashing into small pieces. 

Add onion. When meat has lost its red color, add soup 
and milk. Simmer for a few minutes and add cooked 

VEGETABLES. TURN INTO A GREASED CASSEROLE. TOP WITH 
BUTTERED BREAD CRUMBS OR POTATO CHIPS. HEAT THROUGH IN 
MODERATE OVEN, 350 DEGREES. SERVES 8 TO 10. 

Mae Sutherland (Mrs. J. D. ) 
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SALISBURY STEAK WITH MUSHROOM GRAVY 

1 1/2 POUNDS GROUND ROUND STEAK 
1/2 POUND GROUND PORK 
1 EGG 

1/4 CUP BREAD, CRUMBED 
1 MEDIUM ONION, CHOPPED FINE 
SEASONINGS TO TASTE 
1 CAN MUSHROOM SOUP 
1 CAN MILK (OR WATER) 

1 TEASPOON KITCHEN BOUQUET, IF DESIRED. 

Combine meat, egg, bread crumbs, onion and seasonings. 
Shape into patties. Brown on each side in skillet. Mix 
mushroom soup, milk and kitchen bouquet together and 

POUR OVER PATTIES. LOWER HEAT, COVER AND COOK ABOUT 20 
MINUTES OR UNTIL DONE. SERVES 6 TO 8. (POUR OFF EXCESS 
GREASE AFTER BROWNING PATTIES, BEFORE ADDING SOUP MIXTURE.) 

Have used hamburger with success instead of ground steak 
and PORK . 


Mrs. H, B. Prudhomme 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 



BEEF BALLS AND SPANISH RICE 

1 l/2 pounds ground beef 

1 teaspoon salt 

1/2 teaspoon garlic salt 

1/8 TEASPOON PEPPER 

1/2 CUP SOFT BREAD CRUMBS 

1/4 CUP CHOPPED ONION 

1/2 CUP MILK 

1 TABLESPOON MELTED BUTTER 
1 1/2 CUPS QUICK-COOKING RICE 
1 CAN (1 POUND 13 OUNCES) TOMATOES 
1/4 CUP SLICED STUFFED OLIVES 
1/4 TEASPOON OREGANO 
1 1/2 TEASPOON SALT 

Combine ground beef, 1 teaspoon salt, garlic salt, 

PEPPER, BREAD CRUMBS, ONIONS, AND MILK. SHAPE MIXTURE 
INTO 18 BALLS USING 2 TABLESPOONS FOR EACH. BROWN ON 
ALL SIDES IN MELTED BUTTER. REMOVE MEAT BALLS AND 
POUR OFF DRIPPINGS. COMBINE RICE, TOMATOES, OLIVES, 
OREGANO AND SALT IN FRYING PAN. ARRANGE MEAT BALLS ON 
TOP OF RICE MIXTURE. COVER TIGHTLY AND COOK SLOWLY 

15 to 20 minutes. Serves 6. 

Betty Thoennes (Mrs, Ferd) 
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HONG KONG CABBAGE 


6 WEINERS CUT IN 1 INCH PIECES 
2 TABLESPOONS SHORTENING 


Brown wieners in shortening in skillet. Remove meat and 

FRY UNTIL SOFT— 

1/2 cup sliced Celery 

1 CUP SLICED ONIONS 


Add- 

4 CUPS COARSELY CUT CABBAGE 
1 1/2 CUPS WATER 


Cook five minutes. Mix together- 

1 tablespoon cornstarch 

2 tablespoons Soy Sauce 
1/4 cup water 


Add weiners and above mixture to cabbage. Stir and 

COOK UNTIL THICKENED . SALT TO TASTE . 

Mrs. Emma Nielsen 
Astoria, Oregon 


CHOP SUEY 


1 1/2 pounds round steak 

1 BOUILLON CUBE 

2 cups hot water 

2 TO 3 TABLESPOONS SOY SAUCE 
2 TABLESPOONS SALAD OIL 
1 CUP SLICED ONIONS 
1 CUP DICED CELERY 
1 GREEN PEPPER 

4 OUNCE CAN MUSHROOM PIECES 
DISSOLVE BOUILLON CUBE IN HOT WATER. CUT MEAT INTO 
STRIPS 1 INCH WIDE AND 2 l/2 INCHES LONG BROWN IN OIL, 

ADD BOUILLON DISSOLVED IN WATER AND SOY SAUCE. SlMMER, 
COVERED ABOUT 1 HOUR OR UNTIL MEAT IS TENDER. ADD 
ONIONS, CELERY, PEPPER AND MUSHROOMS AND COOK JUST 
UNTIL VEGETABLES ARE TENDER. DISSOLVE 2 TABLESPOONS 
CORNSTARCH IN A LITTLE WATER, ADD 1 TEASPOON VINEGAR 
AND 1 TABLESPOON MOLASSES. ADD TO CHOP SUEY MIXTURE 
AND STIR UNTIL THICK. SERVE OVER RICE OR CHINESE NOODLES. 

Henrietta Yost (Mrs. Delbert) 
Seminary Mothers' Club 
Mt. Angel, Oregon 
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GREEN PEPPER STEAK 

1 POUND ROUND STEAK 
1 TABLESPOON SOY SAUCE 
1 CLOVE GARLIC 
1 /4 CUP SALAD OIL 

1 GREEN PEPPER (CUT IN 1 INCH SQUARES) 

1 LARGE ONION (CHOPPED COURSE) 

1/2 CUP CELERY CHOPPED 

1 TEASPOON CORNSTARCH 
1/4 CUP WATER 

2 TOMATOES CUT IN EIGHTHS 

CUT STEAK IN ONE INCH CUBES. MIX WITH SOY SAUCE, GARLIC 
AND SALAD OIL. LET STAND ABOUT 1 HOUR. THEN FRY IN VERY 
HOT PAN ABOUT 3 MINUTES, OR UNTIL BROWN ALL OVER. REMOVE 
GARLIC CLOVE. ADD ONION AND CELERY. COOK VERY FAST ABOUT 

5 minutes. Stirring occasionally. Lower heat, mix corn¬ 
starch WITH WATER AND ADD TO STEAK MIXTURE. Add TOMATOES 
AND PEPPER, COVER AND COOK 5 MORE MINUTES. SERVE OVER 
HOT BOILED RICE. SERVES 4. HELEN GASTON (MRS. ROBERT) 

MEAT ROLL 

A GOOD WAY TO USE LEFT OVER MEAT 

2 CUPS FLOUR 

4 TEASPOONS BAKING POWDER 
1 /2 TEASPOON SALT 
4 TABLESPOONS SHORTENING 
3/4 CUP MILK 

Sift dry ingredients, cut in shortening. Add milk to 
MAKE SOFT DOUGH. ROLL OUT 1/4 INCH THICK, SPREAD WITH 
MEAT MIXTURE. ROLL UP LIKE JELLY ROLL, CUT SLICES 1 
inch thick. Bake in hot oven 450 degrees about 15 min¬ 
utes. Serve with left over gravy. 

Meat filling for roll 
1 1/2 CUPS CHOPPED LEFT OVER MEAT 

1 TABLESPOONS MINCED ONION 
1/4 TEASPOON SALT 
1/8 TEASPOON PEPPER 

3 TABLESPOONS GRAVY 

Combine all ingredients and put in roll, 

Mrs. Angelo Costanza 
Arch Cape, Oregon 


FULL SERVICE BANKING 


U.S. NATIONAL BANK 

SEASIDE BRANCH 


251 AVENUE A 
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MIXED BEAN RABBIT 

4 SLICES BACON CHOPPED 
J MEDIUM ONION CHOPPED 

1 POUND CAN BAKED BEANS IN TOMATO SAUCE 
1 POUND CAN RED KIDNEY BEANS DRAINED 
1 POUND CAN LIMA BEANS DRAINED 
l/4 CUP BROWN SUGAR 
1/3 CUP KETCHUP 

2.TEASPOONS WORCESTERSHIRE SAUCE 
1/4 POUND CHEDDAR CHEESE CUBED 

PARMESAN CHEESE „ 

Lightly brown bacon and onion' in a large skillet. Remove 

FROM HEAT- STIR IN BEANS, CHEESE CUBES, BROWN SUGAR, 
KETCHUP AND WORCESTERSHIRE SAUCE. LADLE INTO GREASED 
SHALLOW BAKING DISH- SPRINKLE WITH PARMESON CHEESE. 

Bake in 350 oven for 30 minutes. If this seems too soupy, 

A LONGER BAKING TIME THICKENS IT. 

Mary Rippet (Mrs. John) 


HAM OR SPAM CASSEROLE 

1 CAN SPAM OR COOKED HAM , CUBED 
6 HARD BOILED EGGS CUT IN HALVES, LENGTHWISE 
1 CAN MUSHROOMS, DRAINED (SAVE LIQUID) 

1 CAN MUSHROOM SOUP 
LIQUID FROM MUSHROOMS 

In greased baking dish, place layer of meat, then eggs 

THEN MUSHROOMS. COMBINE SOUP AND LIQUID FROM MUSH¬ 
ROOMS AND POUR OVER TOP. TOP WITH BUTTERED BREAD 

crumbs. Bake 350 degrees for 1 hour or less. 

Geraldine Grohs 


FRIED RICE WITH HAM OR CHICKEN 

3 TABLESPOONS SALAD OIL 
1 CUP COOKED.HAM OR CHICKEN (DICED) 

1 CUP BACON (DICED; 

3 CUPS RICE (fluffy cooked) 

3 TABLESPOONS SOY SAUCE 

1 TEASPOON SALT 

1/2 CUP GREEN ONIONS (SLICED) 

1 EGG 

Heat oil until hot in frying pan. Add meat and brown. 
Add rice and stir- add soy sauce and salt. Continue to 

STIR AND COOK FOR 2 TO 3 MINUTES. ADD BACON, ONION, AND 

stir. Break egg into rice mixture and stir quickly to 

BREAK UP EGG. CONTINUE COOKING AND STIRRING 2 TO 3 MIN¬ 
UTES LONGER. 
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QUICK CREAMED CRAB OR LOBSTER 

2 TABLESPOONS BUTTER OR MARGARINE 

3 TABLESPOONS FINELY CHOPPED GREEN PEPPER 
1 TABLESPOON INSTANT MINCED ONION OR 

4 TABLESPOONS FINELY CHOPPED RAW ONION 
110 1/2 OUNCE CAN CREAM OF MUSHROOM SOUP 
1/4 CUP SHERRY WINE 

1*6 1/2 OUNCE CAN CRAB (ABOUT 1/2 CUP OR SAME 
AMOUNT OF COOKED OR CANNED LOBSTER) 

Buttered toast or cooked rice or crisp canned 

CHOW MEIN NOODLES 

Melt butter in saucepan. Add green pepper and onion- 
SAUTE 3 MINUTES. STIR IN UNDILUTED SOUP AND WINE, MIX 
WELL. Add CRAB OR LOBSTER. HEAT UNTIL STEAMING, 
STIRRING GENTLY TO AVOID BREAKING CRAB PIECES . SERVE 
OVER HOT TOAST, RICE OR NOODLES. SPRINKLE WITH PARSLEY. 

Joan Driskel (Mrs. Jim) 
Berkeley, California 

QUICK SHRIMP CURRY 

1/3 CUP CHOPPED ONION 

1 MINCED CLOVE GARLIC 

1 TABLESPOON BUTTER 

1 CUP (1/2 PINT) SOUR CREAM 

1 1/2 TEASPOON CURRY POWDER 

1/4 TEASPOON SALT - DASH PEPPER 

1 CUP COOKED SHRIMP (FRESH OR CANNED) 

1/4 CUP CHOPPED PARSLEY 

In AN ELECTRIC SKILLET, COOK ONION AND GARLIC IN BUTTER 
UNTIL TENDER, BUT NOT BROWN. STIR IN REMAINING INGRE¬ 
DIENTS EXCEPT THE PARSLEY, HEAT SLOWLY, STIRRING OFTEN 
UNTIL HOT. DO NOT BOIL. SERVE OVER FLUFFY RICE WITH 
CONDIMENTS - RAISINS, P E AN UTS AND COCON UT . SPRINKLE 
CHOPPED PARSLEY ON TOP. 4 SERVINGS. 

Mrs. Mary-Eloise Munly 


SEASIDE SUPPER WITH SALMON 

Place in 2 1/2 quart casserole alternate layers of- 

2 MEDIUM POTATOES, BOILED AND SLICED 
4 HARD COOKED EGGS, SLICED 

1 CAN (l POUND) SALMON, DRAINED 

2 TABLESPOONS CHOPPED PARSLEY 

Melt 3 tablespoons butter in sauce pan, add 

3 TABLESPOONS FLOUR AND 3/4 TEASPOON SALT AND 
1/16 TEASPOON CAYENNE PEPPER 

Stir until smooth. Add 1 can cream of mushroom soup 

AND 2 CUPS MILK. BRING TO A BOIL STIRRING CONSTANTLY. 

Pour over ingredients in casserole. Top with rounded 
TABLESPOONFULS BISCUIT TOPPING. BAKE 425 DEGREES FOR 
25 TO 30 M INUTES . 


Mrs. August Beitel 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 
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MEXICAN FISH LOAF 


1 POUND CAN SALMON 
1/4 CUP Ml LK 

3/4 CUP SOFT BREAD CRUMBS 

1 EGG 

2 TABLESPOONS MELTED BUTTER 
JUICE OF l/2 LEMON 

1/2 TEASPOON SALT 
1 /8 TEASPOON PEPPER 

1/2 CUP FINELY MINCED GREEN PEPPER 
1 TABLESPOON SCRAPED ONION 

Remove skin and bones from fish. Heat milk and add 

BREAD CRUMBS AND BUTTER TO MAKE A PASTE. STIR THIS 
INTO THE FISH. ADD THE EGG YOLK, SEASONINGS, GREEN 
PEPPER AND LEMON. FOLD IN EGG WHITE. BEATEN STIFF 
AND TRANSFER TO A MEDIUM-SIZED BREAD PAN, WELL GREASED. 

Bake in moderate oven 350 - 375 degrees for 35 minutes. 
Very nice served hot with tomato sauce, creamed peas, 
or mushroom sauce. Mrs! H. B. Prudhomme 

Seminary Mothers’ Club 
Mt. Angel, Oregon 


TUNA-RICE CAPRI 

2 cans white meat tuna (7-ounce each) 

1/4 cup chopped onion 

2 CUPS drained cooked green beans (1 POUND can) 

2 1/4 CUPS WATER 

1 TEASPOON SALT 
1/4 TEASPOON PEPPER 

1 CAN CONDENSED CREAM OF TOMATO SOUP (l 0 l/2 OUNCE) 

1 1/3 CUP MINUTE RICE 

2 TABLESPOONS CHOPPED PARSLEY 

Drain-tuna, measuring 2 tablespoons of oil into a large 
skillet. Saute onion in oil until tender. Remove skillet 
from heat. Add beans, water, seasonings, and soup. 

Break up the tuna and add to skillet mixture. Bring 

QUICKLY TO A BOIL- THEN STIR IN LONG-GRAIN MINUTE RICE 
RIGHT FROM THE BOX. BECAUSE YOU DON’T BOIL IT FIRST. COVER, 
REDUCE HEAT AND SIMMER 8 TO 1 0 MINUTES OR UNTIL MOST OF 
THE LIQUID IS ABSORBED, STIRRING OCCASIONALLY. SPRINKLE 
WITH PARSLEY. ANN SCHINDEJRLE (MRS. Paul) 


BUY THE BEST, WE DO 

Seaside Variety Store 

WE GIVE GREEN STAMPS 


TELEPHONE RE 8-6811 
RES. PHONE RE 8-7510 
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316 BROADWAY 
SEASIDE, OREGON 



TUNA-NOODLE DELUXE CASSEROLE 

1 CAN CREAM OF MUSHROOM SOUP (l 6 -OUNCe) 

1/4 pound American cheese, grated 

4 OUNCES NOODLES, COOKED AND DRAINED 
1 CAN WHITE MEAT TUNA (7~OUNCe) FLAKED 
8 TO 12 RIPE OLIVES, CHOPPED 
3 HARD BOILED EGGS, DICED 
SALT AND PEPPER TO TASTE 

1 CUP BUTTERED BREAD CRUMBS (OR CRACKER CRUMBS OR 
POTATO CHIPS) 


Heat mushroom soup and stir in grated cheese until it is 
melted. Combine mushroom soup mixture lightly with the 
remaining ingredients (except the crumbs). Season to taste. 
Pour into greased casserole. Cover the top with buttered 
crumbs. Bake at 400 degrees for 30 minutes. 


Vera Gillett (Mrs. h. G.) 


CLAM SAUCE FOR MACARONI 

1/4 CUP BUTTER 
1 CLOVE GARLIC 
1 SMALL ONION 
1/4 CUP CHOPPED PARSLEY 
1 CAN MUSHROOMS 

Minced clams either canned or fresh 
Fry onions and garlic in butter. Add mushrooms, 

CHOPPED PARSLEY, AND COOK 5 MINUTES. ADD CLAMS SIMMER 

10 minutes. Serve over cooked macaroni, sprinkle with 

PARMESAN CHEESE. 

Mrs. Angelo Costanza 
Arch Cape, Oregon 


5 CAN CASSEROLE 

1 CAN CREAM OF CHICKEN SOUP 
1 CAN CREAM OF MUSHROOM SOUP 
1 CAN CHOW MEIN VEGETABLES 

1 can Chinese noodles 

1 CAN TUNA 
1/2 CUP MILK 
Lemon juice 

Mix all ingredients together and place in buttered 
CASSEROLE. TOP WITH POTATO CHIPS. BAKE IN A 350 
DEGREE OVEN FOR ABOUT 40 MINUTES, 

Sylvia Rainey (Mrs. J. A.) 
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HOT TUNA SOUFFLE 


8 TO 1 2 SLICES WHITE BREAD 

2 CUPS TUNA, DRAINED 
1 CUP MAYONNAISE 

1 SMALL ONION, CHOPPED 
1 CUP CHOPPED CELERY 
1 MEDIUM GREEN PEPPER, CHOPPED 
1 TABLESPOON MINCED PARSLEY 
I TEASPOON GRATED LEMON PEEL 
1 TEASPOON SALT 
1/4 TEASPOON PEPPER 
4 EGGS 

3 CUPS MILK 

1 CUP (10 1/2 OUNCE) MUSHROOM SOUP 
Parmesan cheese and Paprika 


Trim crusts from bread and place in a buttered 

BAKING DISH, PREFERABLY RECTANGULAR. MlX IN 
LARGE BOWL, TUNA FISH, MAYONNAISE, ONION, CELERY, 
PEPPERS, PARSLEY, LEMON PEEL, SALT, PEPPER. 

Spread mixture over bread. Arrange remaining 

SLICES OF BREAD OVER THE TUNA FISH MIXTURE. IN A 
SEPARATE BOWL, SLIGHTLY BEAT-THE EGGS, ADD MILK, 

AND BEAT UNTIL WELL BLENDED. POUR OVER THE BREAD. 

Cover and place in refrigerator overnight. Bake 

1 HOUR 15 MINUTES IN 325 DEGREE OVEN. HEAT SOUP 
UNTIL JUST HOT AND SPOON OVER THE SOUFFLE. SPRINKLE 
GENEROUSLY WITH CHEESE, PLACE UNDER BROILER FOR 
ABOUT 2 MINUTES. SPRINKLE WITH PAPRIKA AND SERVE. 

Mrs. Joseph T, Lienert 
Seminary Mothers' Club 
Mt. Angel, Oregon 


open all year modern-quiet-clean 

CABANA COURT 

701 AVE. "G” - P.O. BOX 006 
SEASIDE, OREGON 
TELEPHONE REDF1ELD ©-6190 

SEASIDE'S MOST REASONABLE RATES 

BILL (W.A.) AND PAULYNE DEHNER OWNER-MGR. 
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JIFFY BAKED BEANS 

2 cans No. 2 1/2 Van Camps pork and beans 

3 TABLESPOONS MOLASSES 

1 TABLESPOON DRY MUSTARD 
1 LARGE DRY ONION 
6 STRIPS BACON (DICED) 

Preheat oven to 350 degrees. Saute bacon and onion. 
Mix all ingredients together and add bacon and onion. 
Bake for 45 minutes. 

Hazel Pineo 


CORN MEAL CASSEROLE 

1 CAN CREAM STYLE CORN 

2 CUPS TOMATOES 

3 TABLESPOONS CHOPPED GREEN PEPPER 

1 CUP YELLOW CORN MEAL 

2 TEASPOONS SALT AND PEPPER 
1 SMALL ONION, CHOPPED 

1/4 POUND GRATED CHEESE 

Mix above and let stand overnight. Add- 

1 CUP MILK 

2 BEATEN EGGS 

Bake in greased 8X8" pan for one hour at 350 degrees 

Helen Cummins (Mrs. J. E.) 


DYNAMIC 

RADIO-TV SERVICE 

headquarters FOR RCA VICTOR SALES AND SERVICE 


880 AVENUE A 

SEASIDE RE 8“7531 
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Plan a main dish for a 'Spellbinder Supper 1 

THEN CHOOSE OTHER FOOD TO COMPLEMENT IT. 

Oftentimes a salad, good bread and dessert 

ARE ALL THAT ARE NEEDED TO MAKE A SATISFYING 

MEAL. 

POORLY MADE MAIN DISHES HAVE COME TO HAVE 
A BAD REPUTATION, ESPECIALLY AMONG MEN,AS 
A SUBSTITUTE FOR MEAT. A WELL SEASONED, 
WELL COOKED MAIN DISH CAN BE AS INTERESTING 
AND SATISFYING AS A GOOD STEAK. 














CHINESE - PORK AND RICE 

2/3 CUP UNCOOKED RICE (LONG COOKING) 

2 TABLESPOONS SALAD OIL 
1 TEASPOON SALT 
1 1/2 CUPS BOILING WATER 

1 BOUILLON CUBE 

2 TEASPOONS SOY SAUCE 
6 GREEN ONIONS (CHOPPED) 

2 STALKS CELERY (CHOPPED) 

1 GREEN PEPPER (CHOPPED) 

1 CUP DICED COOKED PORK 

3 EGGS (FRIED WITH THE YOLK BROKEN, CUT IN THIN STRIPS) 


Cook rice in hot oil until golden brown. Add salt, water , 
BOUILLON CUBE, SOY SAUCE, COVER AND COOK FOR 20 MINUTES. 
Add OTHER INGREDIENTS AND l/4 CUP MORE WATER. COVER 
TIGHTLY AND COOK 10 MINUTES 


Yvonne Dent (Mrs. Howard) 


AFRICAN CHOW MEIN 

1 POUND OF PORK STEAKS (CUBED) 

2 MEDIUM ONIONS (CHOPPED) 

1 CAN DRAINED MUSHROOMS (MIDDLE SIZE) 

2 CANS CREAM OF MUSHROOM SOUP 
2 CANS CHICKEN RICE SOUP 

1 /4 POUND CASHEWS OR ALMONDS 

1 CUP RAW RICE 

2 CUPS CELERY (CHOPPED) 

2 CUPS WATER 

l/2 TEASPOON SOY SAUCE 

DASH OF PEPPER 

DASH OF SALT (VERY LITTLE) 

EROWN CUBED MEAT AND CHOPPED ONIONS. ADD REMAINING IN¬ 
GREDIENTS. Bake in a 350 degree oven for 1 1/2 hours. 

Jennie Lerback (Mrs. Ray) 



COCA-COLA BOTTLING COMPANY OF ASTORIA 

1715 EXCHANGE ST. 

ASTORIA, OREGON 
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PINEAPPLE CHICKEN CHINESE STYLE 

1/2 TO 2 1/2 POUND FRYER 
1 CUP UNSIFTED FLOUR 
1/2 TEASPOON SALT 
1 TEASPOON BAKING POWDER 
1 EGG 

3/4 CUP WATER 

Remove meat from chicken bones and cut in bite size 
pieces. Make a broth of bones. For the batter sift 
flour salt and baking powder together into a bowl. 
Blend in egg, then slowly stir in water, to make a 
smooth batter. Stir pieces into batter and fry each 
piece in oil about 375 degrees. Oil is about 1 inch 
deep. Drain on unglazed paper. 

Pineapple sauce- 

1 1/2 cups celery, sliced diagonally, about 

1 INCH LONG 

1 CUP CHICKEN STOCK 

2 l/2 TABLESPOONS VINEGAR 
2 TABLESPOONS SUGAR 

1/2 TEASPOON SALT 

1 TEASPOON SOY SAUCE 

1-12 OUNCE CAN PINEAPPLE CHUNKS AND SYRUP 

2 TABLESPOONS CORNSTARCH MIXED WITH WATER 
1 GREEN PEPPER SLICED IN 1 INCH PIECES 

Simmer celery in stock a few minutes. Add vinegar , 

SUGAR, SALT, SOY SAUCE AND PINEAPPLE SYRUP. BRING 
TO BOIL AND ADD CORNSTARCH TO THICKEN. WHEN THICK¬ 
ENED ADD PINEAPPLE AND GREEN PEPPER. HEAT AND SERVE 
OVER CHICKEN . 


Mrs . Mary Lum 
Astoria, Oregon 


HOT (PEPPER) POT 

Use amounts to suit size of family 

1 POUND OR PIECE OF ROUND STEAK CUT IN CUBES 

Potatoes , cut in cubes 

ONIONS TO SUIT TASTE 
SALT AND PEPPER TO TASTE 
FLOUR 

Use large pyrex dish. Make alayer of potatoes, then 

MEAT, SALT, PEPPER AND ONIONS, COVER WITH FLOUR , AND 
MAKE AS MANY LAYERS AS NEEDED FOR SIZE OF FAMILY. . 

Cover with flour, then cover with water. Cook slowly 
IN OVEN FOR SEVERAL HOURS AT 325 DEGREES. EXCELLENT 
WITH TOSSED GREEN SALAD, AND FRUIT COBBLER. 

Mirian Lindbeck (Mrs. M. T.) 
Portland, Oregon 


PAELLA 


A DELICIOUS DISH FROM SPAIN. A GREEN SALAD AND HOT 

French bread is perfect with Paella. 

2 fryers, cut into frying pieces 
seasoned flour 

1/2 CUP OLIVE OIL 
2 CLOVES GARLIC, MASHED 

1 l/2 CUPS RICE 

2 CUPS CLAM JUICE 
4 TOMATOES 

2 SWEET RED PEPPERS, COARSELY CHOPPED 
2 DOZEN SMALL, HARD SHELL CLAMS (BUTTER NECK) 

IN SHELL 

1 PACKAGE FROZEN PEAS 

Dredge the chicken pieces in seasoned flour and fry in 

OLIVE OIL, UNTIL NICELY BROWNED. REMOVE PIECES AS THEY 
ARE BROWNED. PUT GARLIC AND RICE INTO THE OIL, AND STIR 
CONSTANTLY UNTIL GOLDEN (2 TO 3 MINUTES). ADD CLAM 
JUICE AND TOMATOES AND COOK AT A SIMMER FOR 10 MINUTES. 

Place all in a large casserole with the red peppers, 

CLAMS AND FROZEN PEAS AND BAKE COVERED IN 350 DEGREE 
OVEN ABOUT 15 MINUTES. REMOVE COVER AND BAKE 10 
MINUTES LONGER. SERVES 6 TO 8. IF YOU CANNOT GET 
CLAMS IN THE SHELL, YOU CAN GET A GOOD FLAVOR, BY 
USING CANNED CHOPPED CLAMS INSTEAD , SUBSTITUTING 
THEIR JUICE FOR SOME OF THAT REQUIRED IN THE RECIPE. 

Lynne Kerr (Mrs. Roger) 

Salem , Oregon 


COMPLIMENTS OF 


Mr. and Mrs. Ray Kerr 


SALEM, OREGON 
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AMERICAN CHOP SUEY 

1/2 POUND VEAL OR BEEF 

1 l A POUND PORK 

1/2 CUP FINELY SLICED ONION 

1 1/2 CUPS THINLY SLICED CELERY 

1 TEASPOON WORCESTERSHIRE SAUCE 

1 SMALL CAN MUSHROOMS 

BEAN SPROUTS (OPTIONAL) 

3 CUPS WATER 
1 TEASPOON SALT 
1 TABLESPOON BROWN SUGAR 
1 TABLESPOON FLOUR 

Cut veal and pork into very small pieces, brown in hot 
fat . Remove meat and brown onions and celery in the 
fat . Return the meat to the celery and onions, add 
mushrooms and water and let simmer 45 MINUTES. Add 
SUGAR WORCESTERSHIRE SAUCE AND THICKEN WITH FLOUR 
MOISTENED WITH A LITTLE COLD WATER. STIR UNTIL MIX¬ 
TURE THICKENS AND IS CLEAR. SERVE HOT OVER COOKED 

rice or Chinese noodles. 

Beansprouts (1 l/2 cups), Bamboo shoots (3/4 cups), 
and water chestnuts (1/2 cup) may be added IF desired. 

Sylvia Brady 
Seminary Mothers' Club 
Mt. Angel, Oregon 


CARMEONNADE, FLAMMANDE 

(an UNUSUAL DISH OF BEEF , ONIONS AND BEER) 

3 OR 4 POUNDS LEAN BEEF (CHUCK OR ROUND) CUT IN CUBE 
5 TABLESPOONS BUTTER 

2 POUNDS SLICED ONIONS 
FLOUR 

4 TO 6 TABLESPOONS BEEF FAT 
1 TEASPOON SALT 

1 TEASPOON FRESHLY GROUND BLACK PEPPER 

2 CLOVES GARLIC, CHOPPED 
1 PINT BEER. 

Melt butter in dutch oven, saute onions until lightly 

BROWN IN FAT . ADD BROWNED MEAT TO ONION WITH SALT AND 
PEPPER AND GARLIC AND ENOUGH BEER TO COVER. COVER 
TIGHTLY AN' SIMMER UNTIL MEAT IS TENDER. If YOU PREFER 
A THICKER L ICE, ADD SMALL BALLS OF FLOUR AND BUTTER 
KNEADED TOGETHER. SERVE WITH PLAIN BOILED OR BAKED 
POTATOES AND PLENTY OF BEER. 


Florence Burnham 
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INDONESIAN MEAT RAGOUT 

1/2 CUP WATER 
1 CUP FLOUR 

7 TABLESPOONS MARGARINE 
4 EGGS 

Boil water and margarine and remove from heat. Add 

FLOUR ALL AT ONCE RETURN TO HEAT FOR SHORT TIME MIX¬ 
ING WELL. Cool, add eggs one at a time. Drop mixture 
BY TEASPOON ON BAKING SHEET. BAKE 350 DEGREE OVEN FOR 
1/2 HOUR. 

Prepare filling- 

1 POUND ROUND STEAK SLICED IN VERY THIN STRIPS 
1/3 POUND GROUND BEEF 
4 CUPS WATER 
6 TABLESPOONS MARGARINE 
3/4 CUP FLOUR 
1 TABLESPOON MILK 
1 LARGE ONION 
6 GREEN ONIONS 

6 STALKS CELERY (MOSTLY TOPS) CHOPPED 

1/2 CARROT, CHOPPED 

1/4-OUNCE CAN MUSHROOMS 

SALT AND PEPPER 

1/8 TEASPOON NUTMEG 

1 TEASPOON ACCENT 

Boil round steak, celery, carrot and green onions slow¬ 
ly in WATER FOR 1 HOUR. MAKE TINY MEAT BALLS OF GROUND 
BEEF AND ADD AFTER 1 HOUR. THEN DICE LARGE ONION AND 
BROWN IN 6 TABLESPOONS MARGARINE. ADD 3/4 CUP FLOUR 
AND MILK. THEN ADD TO OTHER MIXTURE. SPLIT PUFFS AND 
PUT IN A SPOONFUL OF FILLING. KEEP WARM IN OVEN. 

Gerry Bergmans 
Portland, Oregon 
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FRENCH POLENTA CASSEROLE 

Very good served with tossed salad and garlic bread. 

1 CUP CORNMEAL ) COOK ANDTHENPOUR INTO 
4 CUPS WATER ) SHALLOW PAN TO COOL. 

Erown- 

1 POUND GROUND BEEP 
1 GREEN PEPPER 

1 ONION 

Add- 

2 CANS TOMATO HOT SAUCE 
SALT AND PEPPER 

1 TO 2 TEASPOONS CHILI POWDER 

Cook slowly 30 minutes. Make a white sauce with- 

2 TABLESPOONS BUTTER 
2 TABLESPOONS FLOUR 

1 CUP MILK 

1/2 TEASPOON SALT 

1/2 TO 1 CUP SHARP GRATED CHEESE 
CUT CORNMEAL IN CUBES AND PUT A LAYER IN CASSEROLE- ADD 
A LAYER OF MEAT SAUCE AND ALSO CHEESE SAUCE. REPEAT 

layers. Bake 1 hour at 350 degrees. 

E Peri 

Seminary Mothers 1 Club 
Mt. Angel, Oregon 


SWEDISH MEAT BALLS 
A WONDERFUL WAY TO FANCY UP GROUND ROUND. 

1 TABLESPOON BUTTER 
1 GREEN PEPPER 

1 ONION 

2 TABLESPOONS PARSLEY 

1 10-1/2 OUNCE CAN CHICKEN SOUP WITH RICE 
1 10-1/2 OUNCE CAN CONDENSED TOMATO SOUP 

1 CUP WATER OR BEEF STOCK 

2 SLICES SOFT BREAD BROKEN IN PIECES 
1/2 CUP EVAPORATED MILK 

1 EGG 

1 TEASPOON SALT 

2 1/2 POUNDS GROUND ROUND OR BEEF. 

Melt butter in frying pan. Put in blender with 1/2 cup 

WATER, GREEN PEPPER AND ONION. POUR THIS INTO FRYING 

pan. Stir in chopped parsley, soups and stock. Heat to 

BOILING THEN TURN DOWN HEAT. WHILE SAUCE COOKS MAKE 
MEAT BALLS. PUT IN BOWL)BREAD BROKEN IN PIECES. 1/4 
CUP EVAPORATED MILK, 1 EGG, 1 TEASPOON SALT. MIX THOR¬ 
OUGHLY AND SHAPE INTO BALLS ABOUT THE SIZE OF A PING PONG 
BALL. DROP BALLS INTO SIMMERING SAUCE AND COOK SLOWLY 
ABOUT 1 HOUR, OR UNTIL SAUCE HAS COOKED DOWN ENOUGH TO 
BE THICKENED. SERVES SIX. 


Jim Sealy 


GOLAEKI (POLAND) 

2 1/4 POUNDS HEAD OF CABBAGE 
1 POUND GROUND BEEF 

1 CUP BREAD CRUMBS 
1 1/2 SLICES CHOPPED BACON 
4 TEASPOONS FLOUR 

1 SMALL ONION (CHOPPED) 

SALT AND PEPPER 

3 TABLESPOONS BUTTER 

2 SMALL TOMATOES (PEELED) 

Scald cabbage leaves with boiling water. Mix beef, 

CRUMBSj BACON. FLOUR, ONION, SALT AND PEPPER TOGETHER. 

Stuff each cabbage leaf with meat mixture and roll up. 
Put rolls close together in stewing pan. Dot with 
butter. Add wa-ter to half the height of rolls and stew 
1 hour. Slice tomatoes, put on top and stew 30 minutes 
longer. 

Stephanie Malmberg (Mrs. Don) 


SPANISH RICE 

1/2 cup diced bacon 
1 large onion cut fine 
1 clove garlic 

1 heaping tablespoon chili powder 

1 TEASPOON CUMIN SEED (POWDERED) 

1 CUP rice (use long cooking rice) 
salt to taste 

1 LARGE CAN TOMATOES 

2 SMALL CANS TOMATO HOT SAUCE 

USE IRON SKILLET. BROWN FIRST SIX INGREDIENTS IN BACON 
DRIPPINGS. WHEN RICE IS THOROUGHLY BROWN, ADD TOMATOES 
AND HOT SAUCE AND ADD ENOUGH WATER TO COVER. L-ET STEAM 
UNTIL LIQUID IS LOW, THEN TURN WITH A WIDE SPATULA. 
Serves 8. 


Mrs. Peggy Callahan 



GNOCCHI (Potato Dumplings) 

This is a good Italian Friday dish. 

3 medium potatoes 

4 CUPS OF FLOUR 
2 EGGS 

l/4'TEASPOON OF OLIVE OIL 
1 PINCH SALT 
TOMATO SAUCE 
PARMESAN CHEESE 

Boil potatoes in their jackets. Peel and mash with a 

FORK THEN ADD FLOUR, EGGS, OLIVE OIL, AND SALT TO TASTE. 

Dough should be well mixed and fairly moist- knead un¬ 
til smooth. Roll in sticks about 1/2 inch in diameter, 

CUT EACH STICK INTO PIECES ABOUT 1/2 INCH LONG AND PRESS 

flat. Press each piece against a fork with thumb so 

EACH SHOWS THE PRINT OF THE TINES ON THE OUTSIDE AND THE 
THUMB ON THE INSIDE. BOIL IN A PAN OF SALTED WATER ABOUT 
15 MINUTES AND DRAIN THOROUGHLY IN A COLANDER. PLACE ON 
A LARGE PLATTER AND SERVE WITH TOMATO SAUCE, SPRINKLE 
WITH GRATED PARMESAN CHEESE. SERVES 6 TO 8. 

Sauce for Gnocchi- 

4 TABLESPOONS OLIVE OIL 
3 SMALL CHOPPED ONIONS 
1 CLOVE CHOPPED GARLIC 
1 (No. 2 1/2 can) TOMATOES 
1 6-OUNCE CAN TUNA FISH PLUS THE OIL 
1 TABLESPOON OF PARSLEY 

FEW GRAINS OF OREGANO AND PINCH k SWEET BASIL 
SALT AND PEPPER TO TASTE 

Heat oil- add onions and fry until light yellow. Add 

GARLIC AND FRY UNTIL WELL DONE. ADD TOMATOES COOKING 
SLOWLY FOR 15 MINUTES— ADD CHOPPED PARSLEY AND THE 

spices. Add the tuna to the tomato mixture. Cook 

SLOWLY FOR 20 MINUTES. SERVE OVER GNOCCHI. 

Lena Quilici (Mrs. Mario) 

Seminary Mothers 1 Club 
Mt. Angel, Oregon 

PILAF 

1/2 CUBE BUTTER 
1 cup Ala 


£i'ssERofp ™r° 0 I, NGRE , DIENTS together and put in a covered 
CASSEROLE. BROWN 1 ONION (WHICH HAS BEEN DICED) IN 3/4 
CUBE OF MARGARINE. BRING TO A BOIL- 
1 CAN BOUILLION SOUP 


Stir and add to the Ala. Add to the Ala also- 
1/2 CUP SLIVERED ALMONDS 

Bake in a 325 degree oven for 25 minutes. 

Charlotte Moore (Mrs. Robert Blair) 
Portland, Oregon 
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CREOLE SHRIMP JAMBALAYA 

1 CAN SHRIMP 

1/2 POUND 'CUBED COOKED HAM 

2 TABLESPOONS BUTTER 

1/2 CUP CHOPPED GREEN ONIONS AND TOPS 

1 CUP DICED GREEN PEPPER 

3 CLOVES GARLIC. MINCED 
1/4 CUP PARSLEY. CHOPPED 

2 l/2 CUPS CANNED TOMATOES 
1 CUP WATER 

1 CUP UNCOOKED RICE 
3/4 TEASPOON SALT 
DASH CAYENNE 

1/2 TEASPOON CRUSHED THYME 
1 BAY LEAF 

Drain shrimp. Saute ham in butter, about 3 minutes. 

Add ONION, GREEN PEPPER, GARLIC AND COOK UNTIL TENDER. 
Add REMAINING INGREDIENTS AND SHRIMP. COVER AND COOK 
VERY SLOWLY WITHOUT STIRRING FOR 30 MINUTES OR UNTIL 
RICE IS TENDER. IF NECESSARY, ADD MORE WATER. YIELD- 
6 SERVINGS (GENEROUS). 

Audrey Murphy (Mrs. Donald) 
Portland, Oregon 


COMPLIMENTS OF THE THOMPSONS' 


ASTORIA GRANITE WORKS 


SERVING THIS AREA SINCE 1917 


FAIRFAX 5-0761 


BOYSEN PAINTS 


Astoria, Oregon 


QUALITY LUMBER 



RE 8-5181 102 N. HOLLADAY SEASIDE 
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SEVEN SEAS CASSEROLE WITH MUSTARD SAUCE 

1 CAN 4-OUNCE , SLICED MUSHROOMS, DRAINED 
1 CAN MINCED CLAMS 6 l/2 OUNCES 
1 CAN CRAB, 6 1/2 OUNCES 
1 CAN SHRIMP, 6 1/2 OUNCES 

1 CAN CREAM OF VEGETABLE SOUP 
3 EGGS 

2 TABLESPOONS MINCED ONION 
l/2 TEASPOON SALT 

l/2 TEASPOON OREGANO (OPTIONAL) 

1 l/3 cups Minute Rice 

Cook rice and add ingredients in order. Beat eggs, add. 
Brown onion in a small amount of butter and add to rice 
WITH SALT. Bake in oven in long shallow casserole dish 
for 30 TO 40 minutes or until set. 

Mustard Sauce- 

3 tablespoons flour 

2 TABLESPOONS BUTTER 
2 CUPS MILK 

l/4 POUND CHEESE GRATED 
2 TABLESPOONS PREPARED MUSTARD 

Melt butter in saucepan. Blend in flour. Add milk 

SLOWLY AND BLEND IN. ADD CHEESE AND ALLOW TO MELT. 

Cook over low heat until it is thickened. Add mustard. 
Cut casserole in squares and serve sauce over each. 

Hazel Sealy (Mrs. Robert N.) 
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HUNGARIAN GOULASH 

2 POUNDS BEEF 
1 POUND PORK 
1 POUND VEAL 
1 CUP CELERY 
1 ONION (CHOPPED) 

1 GREEN PEPPER (CHOPPED) 

1 TABLESPOON WORCESTERSHIRE SAUCE 

1 TEASPOON SALT 

Pepper to taste 

2 CANS TOMATO SAUCE 

1 CAN OF TOMATOES (NO. 2 \ft.) 

1/3 CUP FLOUR 

Cut meat in 2 inch pieces. Brown in skillet, add water 

AND LET SIMMER l/2 HOUR. ADD CELERY, PEPPER AND ONION 
AND SIMMER A LITTLE LONGER. ADD REST OF INGREDIENTS, 
COOK UNTIL TENDER. ADD FLOUR TO THICKEN SAUCE. PUT 
OVER HOT BISCUITS (YOUR OWN RECIPE). SERVES 8. 

Gen Heuer 


SPANISH NOODLES 


Serves 16. 

2 POUNDS GROUND BEEF, BROWNED 

2 GREEN PEPPERS, CHOPPED FINE 

3 MEDIUM ONIONS, CHOPPED FINE 
l/2 CUP CELERY DICED 

1 CAN NIBLET CORN 
. 1 CAN MUSHROOMS 

1 CAN RIPE OLIVES 

2 CANS TOMATO SOUP 

1 POUND FINE NOODLES, COOKED 

FRY CELERY PEPPERS, ONIONS AND CORN, MIX ALL INGRE¬ 
DIENTS, PLACE IN CASSEROLE, SPRINKLE GRATED CHEESE ON 
TOP. Add WATER IF TOO DRY. BAKE 45 MINUTES AT 350 
DEGREES. 

Jane Baily (mrs. John) 


HOT WATER HEAT BETTY U. LIARD, PROP 

SOME KITCHENS-TWIN BEDS MEMBER A, M , H , A, 


£ungalouJ City Jflofel 

8 BLOCKS NORTH OF SAFEWAY 
I'/s BLOCKS OFF HWY, 101 


PHONE RE 8-6462 
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BAKED MACARONI ITALIAN STYLE 

1/2 CUP CHOPPED ONION 
1/2 CUP CHOPPED CELERY 
1 CLOVE GARLIC 
4 TABLESPOONS COOKING OIL 

1 6-OUNCE CAN TOMATO PASTE 

2 1/2 CUPS WATER 
1 TEASPOON SALT 

1/8 TEASPOON PEPPER 

1/4 TEASPOON BASIL OR OREGANO 

1/4 TEASPOON SUGAR 

3/4 TEASPOON MONOSODIUM GLUTOMATE 
l/2 POUND LARGE MACARONI COOKED AND DRAINED 
1 POUND (2 cups) RICOTTA OR COTTAGE CHEESE 
grated Parmesan cheese 

Cook onion , celery and garlic in oil until soft. Remove 
GARLIC. Mix TOMATO PASTE, WATER AND ALL SEASONINGS 
EXCEPT MONOSODIUM GLUTOMATE. (ADD THIS AFTER SAUCE HAS 

cooked). Add to onion and celery and bring to a boil. 
Lower heat, simmer slowly for 1 hour. Add monosodium 

GLUTOMATE. In SHALLOW BAKING DISH (8 X 8 X 2 TT ) PUT IN A 
THIN LAYER OF SAUCE, SPRINKLE WITH PARMESAN CHEESE AND 
TOP WITH HALF THE MACARONI . Add RICOTTA OR COTTAGE 
CHEESE, COVER WITH HALF THE REMAINING SAUCE- SPRINKLE 

with Parmesan cheese. Add rest of macaroni, last of 

SAUCE AND SPRINKLE TOP WITH GRATED PARMESAN. BAKE FOR 
30 MINUTES AT 350 DEGREES. SERVES 6. 

Mrs. Leland Cheyne 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 


SPAGHETTI WITH TRUE SOUTHERN ITALY SAUCE 

1 HEN (3 OR 4 POUNDS) l/2 TEASPOON PARSLEY (CHOPPED) 

2 CLOVES GARLIC (mINCEd) 3 CANS TOMATO PASTE (SMALL CAN) 

1 TABLESPOON OIL l/8 TEASPOON OREGANO 

l/2 TO 1 TEASPOON SALT OR MORE, DEPENDING ON TASTE. ADD 
EITHER BLACK PEPPER OR RED IF YOU LIKE. WASH AND CUT HEN IN 
PIECES AND BROWN IN OIL ON HIGH SPEED, STIRRING CONSTANTLY. 

Sprinkle salt, oregano and garlic on meat, add tomato 

PASTE AND THREE TO FOUR CANS OF WATER. ADD PARSLEY. 

Bring to boil, stirring constantly, then turn the heat down 

UNTIL IT JUST SIMMERS GENTLY. COOK AT THIS SPEED UNTIL 
CHICKEN IS TENDER, STIR OCCASIONALLY. SKIM GREASE OFF TOP. 

Boil spaghetti and drain. Pour sauce over the top and mix 

GENTLY AND SPRINKLE GENEROUSLY WITH PARMESAN CHEESE. 

Barbara Apa (Mrs. Carl) 
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SPAGHETTI ITALIENNE 

1/2 TEASPOON BLACK PEPPER 
1/4 CUP OLIVE OIL 

2 ONIONS (MINCED) 

3 CLOVES GARLIC (CHOPPED) 

1 GREEN PEPPER (CHOPPED) 

1 LARGE CAN MUSHROOMS 
3 TABLESPOONS TOMATO PASTE 
1/2 CUP WATER 
3 CUPS TOMATOES (DRAINED) 

1 OR 2 BAY LEAVES 
DASH CAYENNE PEPPER 
DASH PAPRIKA 

2 CHIL1ES 

1 TEASPOON SALT 

Add PEPPER TO THE OIL AND COOK THE ONION, GREEN PEPPER , 
GARLIC AND MUSHROOMS IN THIS UNTIL BROWNED. MIX THE 
TOMATO PASTE WITH THE WATER AND ADD IN THREE INSTALL¬ 
MENTS TO THE OIL COOKING UNTIL WELL BLENDED EACH TIME. 
Add THE DRAINED TOMATOES, BAY LEAVES , CAYENNE PEPPER, 

Paprika chilies, and salt. Cook 30 minutes. Just be¬ 
fore READY TO SERVE POUR OVER COOKED SPAGHETTI. ALSO 
ADD CANNED SHRIMP OR CRAB TO SAUCE. MAKE SAUCE AHEAD 
OF TIME SO FLAVOR GOES THROUGH THE SAUCE. SERVE WITH 
TOSSED GREEN SALAD AND CHEESE BREAD. 

Barbara Dooley (Mrs. Pat) 
Portland, Oregon 


PASTA COL PESTO 

(green) spaghetti 

1/2 CUP SWEET BASIL (FRESH OR DRY) 

IF DRY BASIL IS USED, IT MUST BE CRUMBLED 

1/2 CUP FRESH PARSLEY, CHOPPED 

3 CLOVES GARLIC CHOPPED 

1/2 CUP PURE OLIVE OIL 

1/2 CUP GRATED CHEESE 

1/4 CUP SAFFOLA MARGARINE 

1 POUND SPAGHETTI 

MIX TOGETHER IN BOWL OR LARGE CUP- THE BASIL, PARSLEY, 
GARLIC, OLLVE OIL. COOK SPAGHETTI IN SALTED WATER, WHEN 
DONE , POUR 1 CUP OF THE HOT SPAGHETTI WATER INTO THE OIL 
MIXTURE. DRAIN SPAGHETTI, AND IMMEDIATELY POUR THE OIL 

over it. Stir in the grated cheese and add the butter. 
Serve at once. 


Lena Cervetto (Mrs. A.) 
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ITALIAN SPAGHETTI SAUCE 

1 POUND GROUND ROUND 
1/2 POUND GROUND PORK 
1/2 CUP SALAD OIL 

1 LARGE ONION 

2 CLOVES GARLIC 
4 STALKS CELERY 
6 LEAVES PARSLEY 

l/2 CUP FRESH ROSEMARY LEAVES 
I CUP CHOPPED MUSHROOMS 

In OIL BROWN THE PORK AND GROUND ROUND. ADD THE CHOPPED 
VEGETABLES AND COOK UNTIL TENDER. THEN ADD l/2 TEASPOON 
GROUND CLOVES. 2 TABLESPOONS SUGAR AND SALT TO TASTE, 

1/2 CUP TOMATO PASTE, 2 CUPS TOMATO PUREE. COOK UNTIL 

thick. Serve on spaghetti with grated Parmesan or 
Romano Cheese. 


Gladys Reghillo (Mrs. Anthony) 
Oregon City, Oregon 


BROILED CHINESE NOODLES 

1 8-ounce package Chinese noodles 
1/2 TEASPOON SALT 

2 TABLESPOONS OIL 

2 1/2 TABLESPOONS SOY SAUCE 


Cook noodles about 5 minutes in open pan of boiling water. 
Stir so that noodles do not stick together. Do not over 
cook or they will break apart during broiling. Remove 
noodles from heat and drain. Run cold water over them 
to prevent sticking. Drain well. Pour noodles into 

SHALLOW PAN. MlX SALT, OIL AND SOY SAUCE INTO NOODLES 
THOROUGHLY. PLACE 5 INCHES UNDER BROILER AND BROIL UN¬ 
TIL BROWN AND PARTIALLY CRISP. TURN NOODLES OVER AND 
BROWN OTHER SIDE. 


Mrs . Mary Lum 
Astoria, Oregon 


$€0SID€ MUduMKe 

Ed l4fr*wm, OwnOt 
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CAMERON’S MEAT MARKET 

AND FROZEN FOOD LOCKER 
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"SLOPPY JOE" 

2 SLICES LEAN BACON-CUT IN 1 INCH LENGTH 
1 POUND HAMBURGER 
1 MEDIUM SIZED ONION - SLICED 
1 MEDIUM SIZED CAN RED KIDNEY BEANS 
1 MEDIUM SIZED CAN TOMATO PUREE OR SOLID PACK 
SALT AND PEPPER TO TASTE 

Cook bacon in skillet. Add hamburger and sliced onion 
Fry until brown. Add Red Kidney beans and tomatoes. 
Season to taste. Cover. Simmer 30 to 45 minutes. 
(Cooked spagetti or noodles can be substituted for the 
Red Kidney beans) 

Ben J. Riverman 


CORN AND SALMON FRITTERS 

2 eggs 
1/3 cup milk 

2 tablespoons shortening 

1 cup flour 

1/2 teaspoon salt 

1 TEASPOON BAKING POWDER 

1/4 TEASPOON PAPRIKA 

1 CUP CANNED SALMON 

1 CUP DRAINED CANNED CORN 

OIL OR SHORTENING FOR DEEP FRYING 

Beat eggs. Add milk and shortening, sift dry in¬ 
gredients. Blend thoroughly with egg mixture. Add 
salmon broken in bits. Add corn, blend. Drop by 
tablespoons into deep hot fat (it browns a crust of 
bread in 60 seconds). Fry till golden brown, drain 
on paper towel. Serve with parsley sauce. 

PARSLEY SAUCE 

2 tablespoons butter 
2 tablespoons flour 

1 CUP MILK 

1/2 teaspoon salt 

2 teaspoons minced onion 

1 TABLESPOON CHOPPED PARSLEY 
1 CUP HARD COOKED EGGS 

Melt butter, add flour. Stir in milk until thick 
and creamy. Add salt and onion. Cook one minute. 
Add parsley and chopped hard cooked egg. 

Mrs. Angelo Costanza 
Arch Cape, Oregon 
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BAKED SALMON LOAF 

1 1-POUND CAN SALMON 
1/2 CUP BREAD CRUMBS 
1/2 CUP SWEET MILK 
1 EGG 

1 TEASPOON BUTTER 

1 TEASPOON SALT 

1/2 CUP SWEET GHERKINS (COARSELY CHOPPED) 

2 EGGS (HARD BOILED) 

Mix ALL INGREDIENTS TOGETHER EXCEPT THE EGGS. PACK INTO 
A BUTTERED COFFEE CAN AND COVER WITH LID. EAKE IN A 350 
DEGREE OVEN FOR 1 HOUR. GARNISH WITH THE HARD BOILED 
EGGS . 

Emma Elroy 


HAM LOAF 

THIS IS GOOD FOR LEFT OVER HAM 

2 CUPS, GROUND COOKED HAM 

3 SLICES BREAD 
3/4 CUP MILK 

1 EGG 

1/4 TEASPOON DRY MUSTARD 
1 TABLESPOON CHOPPED ONION (OPTIONAL) 

1 TABLESPOON CHOPPED CELERY (OPTIONAL) 

BROWN SUGAR 

Grind ham, including 2 or 3 tablespoons fat. Soak 

BREAD IN MILK, BEAT, THEN BEAT IN EGG, MUSTARD. STIR 
IN HAM , ONION AND CELERY. GREASE LOAF PAN. SPRINKLE 
2 TABLESPOONS BROWN SUGAR IN BOTTOM OF PAN. SHAPE 
HAM MIXTURE INTO LOAF, PLACE ON TOP OF BROWN SUGAR. 

Bake for 45 minutes at 350 degrees. May be baked in 
MUFFIN PANS FOR 15 TO 20 MINUTES. 

Florence Hodson (Mrs. Roy) 


BEEF T N HAM LOAF . 

1 POUND BEEF 1 CUP COOKED RICE 

1 POUND HAM 1 TEASPOON SALT 

1 EGG 

Grind meat together twice . Mix meat and other ingre¬ 
dients AND SHAPE INTO A LOAF. BAKE AT 350 DEGREES FOR 
1 hour. Baste frequently with a sauce made of- 
1/2 CUP brown sugar 
1/2 teaspoon mustard 
1 tablespoon vinegar 

Stir together and add enough water to make 3/4 cup of 
sauce. 


Mrs. Toby O t Keefe 
Seminary Mothers’ Club 
Mt. Angel, Oregon 
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HAM AND PORK LOAF 

2/3 POUND HAM STEAK 
2/3 POUND PORK STEAK 
2/3 POUND ROUND STEAK 
2 EGGS 

1 CUP CRACKER CRUMBS 

2 CANS TOMATO SAUCE 

Grind meat and combine above ingredients. Place in 

GREASED PAN AND BAKE 1 HOUR AT 350 DEGREES. 


MaDinM id 1—1—1-IT- 



chicken LOAF 

1/3 TO 1/2 OF A STEWED CHICKEN OR 
3 CUPS MEAT REMOVED FROM BONE 
1 1/2 CUPS BREAD CRUMBS 

Dressing- 

6 CUPS DRY BREAD BROKEN INTO 1/2 INCH PIECES 
3 CUPS MIXTURE MILK AND WATER OR ALL WATER OR 
CELERY BROTH 
1 1/4 TEASPOON SALT 
1/16 TEASPOON PEPPER 
1 TEASPOON SAGE 

1 TABLESPOON CHOPPED PARSLEY 

1 TABLESPOON GRATED ONION 

2 TABLESPOONS BUTTER OR’FAT 

Place broken bread in bowl. Add sage, parsley and onion. 
Scald liquid , add salt, pepper and fat. Pour hot liquid 

OVER BREAD. MIX LIGHTLY AND COVER WITH A PLATE. LET SET 
15 MINUTES OR MORE. TASTE BEFORE USING AND ADD ANY 
NEEDED SEASONING. 


CUSTARD- 

1 1/3 CUP CHICKEN BROTH 
3 TABLESPOONS FLOUR 
1/3 CUP CHICKEN FAT 

2 EGGS BEATEN 
SALT AND PEPPER 

Heat broth. Make thickening of flour and part of cool 
BROTH OR WATER. ADD THICKENING TO HOT BROTH AND STIR 
UNTIL THICKENED. PLACE BROTH OVER HOT (NOT BOILING) 
WATER AND ADD BEATEN EGGS. STIR AND COOK UNTIL EGGS 
ARE THICKENED BE ING. CAREFUL NOT TO CURDLE EGGS. TASTE 
AND ADD MORE SEASONING IF NEEDED. COMBINE 3 PARTS. 


Place dressing in bottom of shallow pan or casserole. 
Spread chicken over dressing. Pour custard over chicken 
Top with bread crumbs. Bake 300 to 325 degrees about 
1 hour or until custard is set. If desired increase heat 


AT END AND BROWN TOP A FEW MINUTES. 


Marie Bell (Mrs. Chet) 
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STUFFED CABBAGE 


Cut the core from cabbage and boil until leaves are 
soft . Place a spoonful of filling in each leaf and 

ROLL UP . 

Filling- 

I POUND HAMBURGER 

1/2 POUND GROUND SAUSAGE (OPTIONAL) 

1 CUP RICE (SLIGHTLY COOKED) 

1 EGG 

1 ONION CHOPPED 

A LITTLE GREEN PEPPER, CHOPPED 
SALT AND PEPPER TO TASTE 

Cover the roll with tomato soup, tomato sauce and water. 
Simmer until tender. Rolls will swell up — and they are 

ALWAYS BETTER THE 2ND AND 3RD DAYS. 

Dianne Buckiewicz (Mrs. Frank) 
Portland, cjregun 
CHEESE MEAT ROLL 
2 pounds lean beef, ground 

1 CUP non-fat dry milk 
1/3 cup water 

2 TABLESPOONS INSTANT MINCED ONION 

1 TABLESPOON WORCESTERSHIRE SAUCE 

2 TEASPOONS SALT 
1/4 TEASPOON PEPPER 

3/4 CUP SOFT BREAD CRUMBS 

3 TABLESPOONS PREPARED MUSTARD 
1 EGG 

1/2 POUND PROCESSED AMERICAN CHEESE (SMALL CUBES) 
l/3 CUP CATSUP 

Combine all but last 2 ingredients. Use half meat mix¬ 
ture TO FORM BOTTOM OF MEAT LOAF ON LARGE DOUBLE SHEET 
OF HEAVY DUTY FOIL. PLACE CUBED CHEESE ON MEAT, COVER 
WITH REMAINING MEAT MIXTURE,, CAREFULLY SEALING CHEESE 
INTO MIDDLE OF LOAF AND SHAPE ROLL INTO SAME DIAMETER AS 
HAMBURGER BUNS. SPREAD CATSUP OVER THE MEAT LOAF. 

Wrap, sealing edges tightly. Bake one hour. Open 

FOIL AND LET MEAT STAND ABOUT 10 MINUTES BEFORE SLICING. 

Serves 8. Ladean Cook (Mrs. Vern) 

_ _Gearhart, Oreg on_ 

COM FORTABLE 
CLEAN 

CONVENIENT TO BEACH, SHOPPING, GOLF 


ALEA MOTEL APTS. 


c . 


WATERS 
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1871 SO. COLUMBIA 
SEASIDE, OREGON 
PHONE RE 8-645 1 


NOODLE RING 

3 EGGS, BEATEN 

1 CUP MILK 

1/2 teaspoon Worcestershire sauce 

2 tablespoons catsup 

1 CUP GRATED YELLOW CHEESE 
SALT AND PEPPER TO TASTE 

2 1/2 TO 3 CUPS COOKED NOODLES 

Combine cooked noodles with above ingredients. Pour into 

WELL GREASED RING MOLD AND SET IN PAN OF WARM WATER TO 
BAKE IN MODERATE OVEN 350 DEGREES, FOR 45 MINUTES TO 1 
HOUR, OR UNTIL SET. (WHEN KNIFE BLADE INSERTED IN CENTER 
COMES OUT CLEAN AND NOT MILKY.) AFTER 5 MINUTES UNMOLD 
CAREFULLY ONTO A LARGE PLATTER AND FILL CENTER WITH 
CREAMED CRAB, SHRIMP, TUNA FISH OR COOKED MEAT, IN PLAIN 
WHITE SAUCE . 

Plain white sauce 

3 TABLESPOON BUTTER OR MARGARINE 
3 TABLESPOON FLOUR 

MILK 

Melt butter or margarine over medium heat, add flour 

AND COOK UNTIL BUBBLY. GRADUALLY ADD ENOUGH MILK TO 
MAKE SAUCE THICKNESS DESIRED. 

• Laura Riverman (Mrs. B.J.) 

MACARONI AND CHEESE WITH TOMATOES 

2 CUPS MACARONI 
6 OR 8 SLICES CHEDDAR CHEESE 
1 LARGE CAN WHOLE TOMATOES 
SALT AND PEPPER 

Place layer of cooked macaroni on bottom of deep glass 

DISH, POUR HALF CAN OF TOMATOES OVER THIS, ARRANGE SLICES 
OF CHEESE ON TOP. REPEAT THE LAYERS, COMPLETELY COVERING 
THE TOP WITH SLICES OF CHEESE. BAKE ABOUT ONE HALF HOUR 

350 degrees. Cheese should be melted and browned. 

Mrs. Kathy Kimpton 

SPAM CASSEROLE 

1 CAN GRATED SPAM 
l/2 CUP GRATED CHEESE 
3/4 CUP CRACKER CRUMBS 
3 EGGS BEATEN IN 
1 CUP MILK 
1 CAN CELERY SOUP 

1 GRATED ONION 

2 TABLESPOONS GREEN PEPPER 

Mix THE ABOVE TOGETHER AND BAKE IN LOAF PAN FOR 1 l/2 HOURS 
AT 350 DEGREES. 


Mrs. Sydney Skipper 
Seminary Mothers' Club 
Mt. Angel, Oregon 
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HAMBURGER PIE 

1 CUP BlSQUlCK 1 TEASPOON SALT 

1/3 CUP CREAM 1/4 TEASPOON PEPPER 

1 POUND HAMBURGER l/2 TEASPOON GINGER 

2 MEDIUM ONIONS, SLICED 2 TABLESPOONS BlSQUlCK 

1 CUP COTTAGE CHEESE 

FRY HAMBURGER AND ONIONS UNTIL MEAT LOOSES ITS COLOR. 
Add SEASONINGS AND 2 TABLESPOONS BlSQUlCK. MAKE DOUGH 
OF 1 CUP BlSQUlCK AND MILK, AND FIT INTO PIE PAN. SPREAD 
MEAT OVER DOUGH. 

Beat two eggs and mix with 1 cup cottage cheese. Pour 

OVER MEAT AND SPRINKLE WITH PAPRIKA. BAKE l/2 HOUR AT 
350 DEGREES. 6 TO 8 SERVINGS. 

Mrs . Owen Hess 
Astoria, Oregon and 
Mrs. Emma Neilsen 

POT LUCK BEEF 

Makes enough for two families 

2 POUNDS GROUND BEEF 

• 2-3 ONIONS, CHOPPED 

2 GREEN PEPPERS, CHOPPED 

6-8 STALKS CELERY, CUT IN 1 INCH PIECES 
1 PACKAGE LARGE NOODLES OR MACARONI 

1 CAN CONDENSED TOMATO SOUP 

2 TEASPOONS SALT 

1 can Tomato sauce 
1 can Tomato paste 
1 can Mushroom soup 

1 SMALL JAR STUFFED GREEN OLIVES SLICED 
1/2 POUND SHARP CHEESE GRATED 
Brown meat in 1 tablespoon fat. Cook noodles in boil¬ 
ing water until tender. Combine all ingredients. Re¬ 
serve SOME CHEESE FOR TOPPING, IF DESIRED. PLACE IN 
LARGE CASSEROLE DISH, BAKE 1 HOUR, 350 DEGREE OVEN. 

Seminary Mothers 7 Club 
Mt . Angel, Oregon 
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SWEET AND SOUR MEAT BALLS 


Sauce used in this recipe is good with rice, pork, ribs 

OR ANYTHING YOU WOULD LIKE WITH A SWEET SOUR SAUCE. 

1 1/2 POUNDS GROUND ROUNDSTEAK 

2 EGGS 

3 TABLESPOONS FLOUR 
3/4 CUP VEGETABLE OIL 

1 1/2 CUPS CHICKEN BOUILLON 
3 GREEN PEPPERS DICED 

6 SLICES PINEAPPLE 

2 TABLESPOONS CORNSTARCH 
2 TABLESPOONS SOY SAUCE 
3/4 CUP VINEGAR 

3/4 CUP PINEAPPLE JUICE 
3/4 CUP SUGAR 
1 TEASPOON SALT 
1/4 TEASPOON PEPPER 

Shape meat into balls, combine eggs, flour, salt and 

PEPPER. DIP MEAT IN BATTER AND FRY IN OIL UNTIL BROWN. 

Remove but keep hot. Leave 1 tablespoon of oil in 

SKILLET AND ADD 1/2 CUP BOUILLON, GREEN PEPPER, PINE¬ 
APPLE. Cover and cook 10 minutes. Mix and add re¬ 
maining INGREDIENTS, COOK AND STIR UNTIL IT THICKENS. 
Add meat balls and simmer 15 minutes. 

Vera Gillett (Mrs. H. G. ) 


BEEF OR VENISON AND BEANS 

2 POUNDS BONELESS STEW BEEF OR VENISON 
1/4 CUP FLOUR 
2 TEASPOONS SALT 
PEPPER 

2 TABLESPOONS FAT 
1/2 TEASPOON OREGANO 

1/4 TEASPOON CRUMBLED BASIL 
1/4 CRUMBLED BAY LEAF 

1 CLOVE GARLIC, MINCED 
1/2 CUP CHOPPED ONION 

1/2 CUP SLICED SWEET PICKLES 

3 CUPS FRESH TOMATOES OR 2 l/2 CUPS CANNED TOMATOES 

2 16-OUNCE CANS KIDNEY BEANS 

Cut meat into bite-size pieces. Dredge with flour and season 

WITH SALT AND PEPPER. BROWN MEAT IN FAT OVER MEDIUM HEAT. 

Add seasonings of oregano, basil, bay leaf, garlic, onion 

AND TOMATOES. COVER AND SIM M ER UNTI L TENDER . ADD PICKLES 
AND KIDNEY BEANS. COOK JUST UNTIL HEATED THROUGH. THIS 
YIELDS 8 SERVINGS . 


Audrey Murphy (Mrs. Donald) 
Portland, Oregon 
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STEAK AND KIDNEY PIE 

1 POUND ROUND STEAK 
1/2 POUND LAMB KIDNEYS 
1/4 CUP FLOUR 
1/8 TEASPOON PEPPER 
l/2 TEASPOON SALT 
4 TABLESPOONS COOKING OIL 
1 CUP COARSELY CHOPPED ONION 

1 BAY LEAF 

2 TABLESPOONS CHOPPED CELERY LEAVES 

1 TABLESPOON CHOPPED PARSLEY 

2 CUPS WATER 
l/2 CUP SLICED MUSHROOMS 
1/2 CUP SLICED CARROTS 
1/2 CUP FRESH OR FROZEN PEAS 
1 PACKAGE PASTRY MIX 

Cut STEAK INTO 1 INCH CUBES. WASH KIDNEYS AND REMOVE 
TOUGH MEMBRANE. CUT EACH INTO, ABOUT 4 PIECES. COMBINE 
FLOUR, PEPPER AND SALT. SPRINKLE OVER MEAT AND TOSS TO 
COAT PIECES EVENLY. HEAT OIL IN A LARGE HEAVY SKILLET. 

Add meat from skillet, add onion and cook and stir un¬ 
til LIGHTLY BROWNED. ADD BROWNED MEAT, BAY LEAF, CEL¬ 
ERY , PARSLEY AND WATER. COVER TIGHTLY AND COOK OVER 
LOW HEAT 1 HOUR AT 350 DEGREES. ADD MUSHROOMS, CAR¬ 
ROTS AND PEAS AND PASTRY MIX (PREPARED AS DIRECTED ON 
PACKAGE) AND BAKE FOR 30 MINUTES MORE. 

Christine O'Donovan (Mrs. John) 



BRAISED BRISKETT AND SAUERKRAUT 

3 OR 4 POUNDS SAUERKRAUT 

3 CLOVES GARLIC, CHOPPED 

1 1/2 TEASPOON CRACKED PEPPER 
1 bottle Riesling white wine 

4 POUNDS BRISKETT 

1 CLOVE GARLIC, SLIVERED 
FLOUR, FAT, SALT 

IN A LARGE PAN OR DUTCH OVEN, PLACE KRAUT, GARLIC, PEPPER 
AND BOTTLE OF WINE (RESERVING 1 CUP). COVER AND SIMMER 

for 3 hours. Slash briskett and insert slivered garlic, 

DREDGE MEAT IN FLOUR AND BROWN ON ALL SIDES IN HOT FAT, 
SEASON WITH SALT. ADD l/2 CUP WINE, COVER AND SIMMER OVER 
LOW FLAME FOR 30 MINUTES. PLACE BEEF ON TOP OF KRAUT, 

ADD JUICE FROM PAN THE BRISKETT WAS BROWNED IN AND ADD 

1/2 cup wine. Simmer for 2 hours. Serves 6 to 8. Serve 

WITH PLAIN BOILED POTATOES SPRINKLED WITH PARSLEY. 

Florence Burnham 
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CORNED BEEF 

1 POUND CORNED BEEF 
1 CAN TOMATO PASTE 
CLOVE GARLIC 

1 TEASPOON PICKLING SPICES (BE SURE 1 RED PEPPER IS 
IN MIXTURE) 

J 1 LARGE BAY LEAF 

1/2 TEASPOON CELERY SEED 
WATER TO COVER MIXTURE 

Add ALL INGREDIENTS TOGETHER AND SIMMER 1 HOUR. 

Betty Thompson 


CHILI 

1 POUND HAMBURGER 3 

l/2 POUND GROUND PORK 1 
3 MEDIUM ONIONS DICED 2 
1/4 CUP CELERY, CHOPPED 1 
DASH OF CAYENNE 


NO. 303 cans Kidney beans 
NO. 303 can tomatoes 
teaspoons salt 

TEASPOON CHILI POWDER 



Stir and fry beef and pork until browned. Add onions and 
celery. Stir and brown. Add other ingredients. Cover 
AND COOK SLOWLY, ST IRRING OCCASION ALLY FOR 1 HOUR.SLOW 
COOKING IS 
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HOT TAMALA PIE 

3/4 CUP CORN MEAL (COOKED AS DIRECTED ON PACKAGE) 

1 1/2 TEASPOONS SALT 
3 CUPS BOILING WATER 

2 CUPS TOMATOES 

1 SMALL GREEN PEPPER, CHOPPED 
1 SMALL ONION, CHOPPED 
1 TABLESPOON FAT 
1 POUND GROUND MEAT 
DASH OF CAYENNE PEPPER. 

Make mush of corn meal. Fry other ingredients until 

MEAT IS COOKED WELL. PUT LAYER OF MUSH AND LAYER OF 
MEAT MIXTURE INTO GREASED CASSEROLE. BAKE AT 350 
DEGREES FOR 30 MINUTES. 

Geraldine Grohs 


JUST LIKE CHICKEN (CASSEROLE) 

real good warmed up 

1 1/2 POUNDS VEAL 

1 SMALL ONION 
1 CUP CELERY 
1/2 CUP GREEN PEPPER 
1 PACKAGE FROZEN CORN 
1/4 CUP BUTTER 
4 TABLESPOONS FLOUR 
3 CUPS MILK 

1 PACKAGE DRY CHICKEN NOODLE SOUP 
1 CUP BREAD CRUMBS 

Cut VEAL IN INCH CUBES- BROWN WELL WITH VEGETABLES IN 
BUTTER— TAKE FROM PAN— ADD FLOUR TO BROWN— ADD 2 CUPS 
WATER TO GRAVY- PUT MEAT BACK IN GRAVY- COOK UNTIL MEAT 
IS TENDER— ADD MILK UNTIL THICK AND SMOOTH— SIMMER 1/2 
HOUR- ADD CHICKEN SOUP MIX. COOK FOR TIME GIVEN ON PAC¬ 
KAGE. IF DESIRED ADD 4 OUNCES SPAGHETTI AND 2 CUPS MORE 
WATER. WHEN DONE, ADD CORN- POUR INTO LARGE CASSEROLE 
AND COOK UNTIL CORN IS JUST DONE- ADD BREAD CRUMBS TO TOP 
AND BROWN IN 350 DEGREE OVEN. 

Mrs. M. F. Penfield 
Gearhart, Oregon) 
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ALMOND CHICKEN CASSEROLE 


1 8-ounce package noodles 

2 TABLESPOONS BUTTER 

1 CUP THINLY SLICED CELERY 

2 TABLESPOONS FLOUR 

1/4 TEASPOON DRY MUSTARD 

1 1/4 TEASPOON SALT 
1/8 TEASPOON PEPPER 

2 1/2 CUPS MILK 

2 TEASPOONS WORCESTERSHIRE SAUCE 

1 CUP GRATED AMERICAN CHEESE 

2 CUPS DICED COOKED CHICKEN OR TURKEY 
1/4 CUP DICED PIMIENTO 

1/4 CUP DICED GREEN SWEET PEPPER 
1/2 CUP BUTTERED SOFT BREAD CRUMBS 
1 CUP ROASTED ALMONDS, DICED 

Cook noodles in boiling water until tender. Meanwhile 

MELT BUTTER, ADD CELERY, COVER AND COOK OVER VERY LOW 
HEAT 10 MINUTES. BLEND IN FLOUR, MUSTARD, SALT, PEPPER 
MILK AND WORCESTERSHIRE SAUCE AND COOK AND STIR UNTIL 
THICKENED. STIR IN CHEESE , CHICKEN, PIMENTO, GREEN 
PEPPER, WELL-DRAINED NOODLES, AND HALF OF ALMONDS. 

Turn into shallow baking dish and sprinkle with crumbs 

AND REMAINING ALMONDS . DECORATE WITH ALMONDS, EITHER 
NATURAL KERNELS OR BLANCHED IF DESIRED. BAKE AT 400 
DEGREES 15 TO 20 MINUTES. SERVES 5 OR 6. 

The Randle's 


CHICKEN CASSEROLE WITH DRESSING 

1 STEWING HEN - COOKED UNTIL WELL DONE 
SALT TO TASTE 

1 can Cream of Mushroom soup 
3 EGGS BEATEN 
SALT AND PAPRIKA TO TASTE 
DRESSING - YOUR FAVORITE 
BREAD CRUMBS 

Cut meat off chicken bones, in 1 inch cubes. Line 

BOTTOM OF CASSEROLE WITH DRESSING. ADD CUT UP CHICKEN. 

Pour can of mushroom soup over chicken. Add eggs. 
Pour over top. (Eggs may be omitted) Top with bread 
crumbs. Season. Bake 1 hour, 350 degrees. Serves 8. 

Mrs. Stephen C. Marick 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 
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CHICKEN RICE 

1 LARGE FRYER CUT UP 

1 CUP OF WHITE RICE 

2 1/2 CUPS OF BROTH 
SEASONING SALT 
PAPRIKA 


2 LARGE ONIONS DICED FINE 
RIND OF 1 LEMON 
CHOPPED PARSLEY 
BELL PEPPERS CUT IN HALF 


Stew chicken pieces slowly with a little celery, onion 

CARROT UNTIL ALMOST DONE— MEANWHILE SAUTE DICED ONIONS 
IN BUTTER UNTIL GOLDEN BROWN. PUT TO ONE SIDE AND ADD 
RICE WITH LEMON RIND- PARTLY FRY WITH PAPRIKA- ADD 
STRAINED BROTH SEASONED TO TASTE— PUT IN SHALLOW BAKING 

pan. Place chicken and peppers on top- brush with 
melted butter- sprinkle with paprika and bake in oven 
375 DEGREES FOR ABOUT 35 MINUTES OR UNTIL CHICKEN IS 
NICE AND BROWN, AND THE RICE IS DONE AND FLAKY. 

Ann Christ (Mrs. M. P.) 


GREEN RICE 


’This is good for buffet.’ It is much better to make up 

EARLY AND LET STAND, SERVES 6. 

2 CUPS COOKED RICE 
2 EGGS 
2 CUPS MILK 

1 CUP CHOPPED PARSLEY 

2 CUPS GRATED SHARP CHEESE 

2 TABLESPOONS MINCED ONION 

3 CLOVES GARLIC, MINCED 
2 TABLESPOONS OLIVE OIL 
1/3 CUP MELTED BUTTER 


Soften garlic in oil and butter, mix all ingredients, 
SALT AND PEPPER TO TASTE. BAKE 1 HOUR AT 350 DEGREES. 



Rose O’Donnell (Mrs. John V.) 
Portland, Oregon 



136 





FOR 


'Seaside Seafood' offers basic recipe 

PREPARING SEAFOOD. OTHER RECIPES FOR 
MAY BE FOUND IN OTHER SECTIONS OF THE 
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FRIED CLAMS OR PRAWNS 

1 CUP FLOUR 

1/2 TEASPOON SALT 

2 MEDIUM EGGS 

1/2 CAN BEER OR A LITTLE MORE IF NEEDED FOR 
THINNER BATTER 
1 TEASPOON CREAM OF TARTAR 

Beat egg - add rest of ingredients and mix several 
MINUTES WITH ELECTRIC MIXER. PLACE CLAMS OR PRAWNS 
ON PAPER TOWELS, DIP CLAMS OR PRAWNS INTO BATTER AND 
FRY IN HOT OIL, 400 DEGREES UNTIL GOLDEN BROWN. DRAIN 
ON PAPER TOWELS A FEW MINUTES BEFORE SERVING. 

Margaret Lehner (Mrs. Wm.) 


FRIED CLAMS 

12 MEDIUM SIZED CLAMS 

] < Beat together 

1 1/2 CUPS MILK ) 

1/2 TEASPOON SALT ) S , FT TOGETHER 
FLOUR ) 

FINELY GROUND CRACKER CRUMBS 

Cover clams with flour, pressing the flour well on the 

CLAMS. DIP CLAMS INTO EGG AND MILK MIXTURE THEN COVER 
CLAMS WITH CRACKER CRUMBS (PRESS CRUMBS WELL ON TO THE 

clams.) (Important that you use the very fine grind of 
crumbs) Place a sheet of wax paper on a flat pan and 

LAY THE CLAMS OUT FLAT - OR PILE THEM, WITH WAX PAPER 

between. Keep in refrigerator until ready to fry. Im¬ 
portant THAT CLAMS BE PREPARED 6 TO 8 HOURS AHEAD - 
THIS SETS THE COATING AND HELPS TENDERIZE THEM. FRY IN 
PLENTY OF VERY HOT OIL - TAKES ABOUT 1/2 MINUTE TO BROWN 
EACH SIDE. OR - YOU MAY FRENCH FRY THEM, IN DEEP HOT OIL, 

370 degrees. Takes t/2 minute. Or - if you have a lot 

OF CLAMS TO FRY, POUR OIL IN BROILER PAN, SET OVEN TO VERY 
HIGH, TEST THE OIL BY DROPPING IN A CRUST OF BREAD. FRY 
SEVERAL CLAMS AT ONCE - QUICKLY. DRAIN ON PAPER TOWELS. 
(USE THIS SAME PROCEDURE FOR SMELT, OR FlSH r N CHIPS. 

Beulah Honkanen (Mrs. Oney) 


CLAM FRITTERS 

1 PINT GROUND CLAMS 
1/2 CUP CRACKER MEAL 
1/2 CUP FLOUR 
1 TEASPOON BAKING POWDER 
1 EGG (BEATEN) 

1/2 TEASPOON SALT 

MIX ALL INGREDIENTS TOGETHER AND FRY IN HOT GREASE UNTIL 
GOLDEN BROWN . 

Frances OlseNI(mrs. Walter) 
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LITTLE NECK (STEAM) CLAMS 

(My Mom's Belgium recipe) 

About 8 or 9 pounds of clams 

6 MEDIUM SIZED DRY ONIONS (PEELED AND QUARTERED) 

6 OR 8 STALKS OF CELERY (CUT IN 2-INCH PIECES) 

2 BAY LEAVES 

Parsley (optional) 

SALT AND PEPPER 

Wash clams thoroughly several times. Put a layer of 

CLAMS IN KETTLE. (USE KETTLE LARGE ENOUGH SO THAT CLAMS 
CAN STEAM AND OPEN FREELY). PUT A FEW PIECES OF ONION, 
CELERY, ONE BAY LEAF AND PARSLEY. SALT AND PEPPER. 

Then another layer of clams and another layer of other 

INGREDIENTS UNTIL ALL ARE USED. THERE WILL BE ENOUGH 
MOISTURE ON CLAMS FROM WASHING BUT A COUPLE TABLESPOONS 
OF WATER CAN BE ADDED. STEAM FOR ABOUT 30 MINUTES AND 
DO NOT REMOVE LID ON KETTLE UNTIL SHORTLY BEFORE THAT 
TIME TO CHECK AND SEE IF SHELLS ARE OPEN. THE VEGETABLES 
ARE VERY TASTY AND THE CLAMS ARE DELICIOUS DIPPED IN 
MELTED BUTTER. DILUTE CLAM NECTAR WITH BOILING WATER 
TO SUIT TASTE. SERVES 4 OR 5 . 


Alice Bush (Mrs. Jack) 



Seaside Clam Co . 

WARRENTON, OREGON 


COMPLIMENTS OF 


PORTLAND 


PLUMBING AND 


ELECTRIC 


PORTLAND, OREGON 
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CLAM SOUFFLE 


2 cups Ground clams 
4 EGGS 

1/4 TEASPOON BLACK PEPPER 
1/2 TEASPOON SALT 
2 TABLESPOONS GRATED ONION 
1/3 CUP COOKED DICED BACON 

DRAIN CLAMS. TO LIQUID ADD EGGS. BEAT MODERATELY. ADD 
SALT AND PEPPER. OlL WELL, MEDIUM SIZED CASSEROLE DISH. 

Layer clams, bacon and onion and then over all pour egg 
mixture. Bake in 350 degree oven 45 minutes or until 

CUSTARD IS SET AND BROWNED. 

Goldie Seal (Mrs. Lee) 


TOMATO - CLAM LOAF 

2 CANS CLAMS (OR 2 DOZEN FRESH CLAMS) 

1 POUND SAUSAGE 

1 1/2 CUPS CRACKER CRUMBS (NOT MEAL) 

1 LARGE GREEN PEPPER (CHOPPED) 

1 MEDIUM. ONION (CHOPPED) 

1 CUP TOMATOES (CHOPPED) 

OR 1 CAN CONDENSED TOMATO SOUP 
3 EGGS 

1/4 TEASPOON SALT 

Mix all ingredients together. Bake in a 350 degree 

OVEN FOR 1 HOUR. 

Mrs. Floyd Morrell 


SEASIDE MINCED CLAM LOAF 

(with zuchinni and mushrooms; 

1 bunch fresh green onions chopped, or 

1 LARGE DRY ONION CHOPPED 
1 CUP SLICED ZUCHINNI 

1 CUP MUSHROOMS (DRY OR CANNED) 

2 CLOVES GARLIC, CHOPPED 
1 CUP MINCED CLAMS 

5 EGGS - BEATEN 

1 CUP CANNED MILK 

1/2 CUP CRACKER MEAL 

1/2 CUP GRATED CHEDDAR CHEESE 

1/2 CUP CHOPPED FRESH PARSLEY 

SAUTE ONIONS, SQUASH, MUSHROOMS AND GARLIC IN A LITTLE 
OIL. SET ASIDE TO COOL. THEN ADD THE CLAMS, EGGS, MILK, 
CRACKER MEAL, AND CHEESE AND THE PARSLEY. SPRINKLE WITH 
CAYENNE PEPPER. POUR INTO SHALLOW BAKING PAN. 11 X 14 
GREASED. Bake at 350 degrees for 30 minutes. Serves 
6 to 8. Cut into squares and serve as your main dish 

WITH A SALAD AND ROLLS, OR SLICE THIN AND USE EITHER HOT 
OR COLD FOR A SANDWICH FILLING. 

Lena Cervetto (Mrs. A.) 
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OYSTERS, Fried 

Use small oysters if possible. Beat 1 egg with a little 

SALT AND PEPPER. PUT OYSTERS IN THE BOWL AND STIR AROUND 
SO THAT THE EGG COATS EACH PIECE. SPRINKLE (GENEROUSLY) 
CRACKER MEAL ONTO A COOKIE SHEET. DRAIN THE OYSTERS FOR 
A FEW MINUTES THEN POUR THEM ON THE COOKIE SHEET — USE 
A LARGE SPATULA AND WORK THE OYSTERS GENTLY - SHAKING THE 
PAN AT TIMES SO THAT EACH PIECE IS COATED WITH THE CRACKER 
MEAL. FRY IN HOT OIL UNTIL THEY ARE GOLDEN BROWN. 

Jack Walch 


CRABMEAT COBBLER 

Melt- 

1/2 CUP BUTTER IN DOUBLE BOILER 

Add- 

1/2 CUP CHOPPED green pepper 
1/2 CUP CHOPPED ONION 

Cook over boiling water until tender (10 m 
Blend in- 

1/2 CUP FLOUR 
1 TEASPOON DRY MUSTARD 
1/2 TEASPOON ACCENT 
1 CUP MILK 

1 CUP SHREDDED CHEESE 



NUTES) 


Cook until cheese is melted and mixed and mixture is 

THICK. ADD- 

1 CUP CRABMEAT 

1 1/2 CUP DRAINED TOMATOES (No . 2 CAN) 

2 TEASPOONS WORCESTERSHIRE SAUCE 
1/2 TEASPOON SALT 

Pour mixture into a 2 quart casserole and top with cheese 

BISCUITS MADE AS FOLLOWS- 
S1 FT— 

1 CUP FLOUR 

2 TEASPOONS BAKING POWDER 
1/2 TEASPOON SALT 

Add- 

1/4 CUP SHREDDED CHEESE 
Stir in- 


2 TABLESPOONS SHORTENING 

Add- 

1/2 CUP MILK 


Drop biscuit mixture by teaspoonful 
at 450 degrees for 20 - 25 MINUTES. 


ON CASSEROLE. 


Bake 


Helen Cummins (Mrs. J. E.) 
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BARBECUE CRAB SANDWICH 

Barbecue sauce 

1 PINT FANCY CATSUP 
5 WHOLE CLOVES 
1/2 TEASPOON HORSERADISH 
1 TABLESPOON WORCESTERSHIRE SAUCE 
1/2 TEASPOON THYME 

1 TEASPOON ALL-SEASONING SALT 
1/2 teaspoon Accent 

2 BAY LEAVES 

1/2 TEASPOON SUGAR 
1/4 TEASPOON SALT 

MIX ALL INGREDIENTS TOGETHER AND ADD ENOUGH WATER TO 
MAKE A LIGHT SAUCE. HEAT TO BOILING POINT. MAY BE 
USED HOT OR COLD AS A COCKTAIL SAUCE OR WITH SANDWICH.' 
(MIX 2 OUNCES CRAB MEAT WITH 4 OUNCES OF THE BARBECUE 
SAUCE- HEAT THOROUGHLY IN SAUCE PAN. SERVE HOT OVER 
TOASTED BUN). 

The Crab Broiler 


CRAB, BAKED IN BARBECUE SAUCE 

1 CUP CONSOMME 
1 CUP WATER 

1 TABLESPOON WORCESTERSHIRE SAUCE 
1 TABLESPOON SOY SAUCE 
1 TABLESPOON MUSHROOM CATSUP 

1 TABLESPOON TOMATO COCKTAIL SAUCE 

2 TEASPOONS PAPRIKA 
2 CLOVES GARLIC 

1/4 TEASPOON CURRY POWDER 
1/4 TEASPOON CELERY SALT 

Simmer together for a few minutes. Place cooked crab 

IN SAUCE AND BAKE FOR 20 MINUTES UNTIL WELL HEATED. 
Serve with garlic bread. 

Geraldine Grohs 


BELL BUOY 

CRAE 

CO. 




seafoods canned or 

FRESH 

SUNSET 

BEVERAGE 

COMPANY 




Seaside, 

OREGON RE 

8-7242 

1800 S. HOLLADAY 

DR. 

SEASIDE 
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BARBECUE SAUCE 

FOR CRACKED CRAB, SPARE RIBS, HAMBURGERS, ETC. 

Saute- 

1 SMALL ONION IN 

1 CUP BUTTER AND ADD 

2 CANS CONSOMME 
1 CUP VINEGAR 

I/ 2 CUP BROWN SUGAR 
11/2 TEASPOONS DRY MUSTARD 
J/2 TEASPOON CELERY SEED 
1/2 TEASPOON ALLSPICE 

1 TEASPOON SALT 

2 BAY LEAVES 

1 TEASPOON BLACK PEPPER 
1 TEASPOON CHILI POWDER 
1 TABLESPOON TABASCO SAUCE 

3 TABLESPOONS WORCESTERSHIRE SAUCE 
1 CLOVE GARLIC (MORE IF DESIRED) 

1 TEASPOON PAPRIKA 
1 SMALL CAN HOT TOMATO SAUCE 
1 CUP TOMATO CATSUP 

Cook until thick. This takes about 2 hours. 

Paulyne Dehner (Mrs. Wilfred) 


ROSY BAKED CRAB 

2 TABLESPOONS BUTTER OR MARGARINE 

2 TABLESPOONS FLOUR 

3/4 CUP CONDENSED TOMATO SOUP 

1 TABLESPOON GRATED ONION AND JUICE 
1/4 CUP CHOPPED GREEN PEPPER 

2 TABLESPOONS FINELY CHOPPED CELERY 
2 TABLESPOONS FINELY CHOPPED PARSLEY 
1/2 TEASPOON SALT 

1/4 TEASPOON PEPPER 

1 TEASPOON PAPRIKA 

2 CUPS CRAB MEAT 
2/3 CUP MAYONNAISE 

1/4 CUP DRY BREAD CRUMBS TOASTED WITH 
1 TABLESPOON MELTED BUTTER OR MARGARINE 

Melt the butter or margarine, blend in flour and cook 
until bubbly. Gradually stir in the undiluted tomato 
soup. Stir over medium heat until thickened. Add the 
onion, green pepper, celery, parsley and seasonings. 
Cook about 1 minute. Remove from heat and stir in the 

CRAB MEAT AND MAYONNAISE. SPOON THE MIXTURE INTO 
BUTTERED INDIVIDUAL SHELLS OR 1 QUART CASSEROLE. SPRIN¬ 
KLE TOP WITH BUTTERED CRUMBS. BAKE IN MODERATE OVEN, 
350 DEGREES FOR ABOUT 15 MINUTES OR UNTIL CRUMBS ARE 
LIGHTLY BROWNED. SERVES ABOUT 6. 

Laura Riverman (Mrs. B.J.) 
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BAKED CHINOOK SALMON 

(with Vegetable Dressing) 


8 pounds Salmon 

1 TEASPOON SALT 

1/4 TEASPOON PEPPER 

1 POUND BOX SALTED CRACKERS 

4 CUPS GROUND RAW CARROTS 

1 CUP GROUND ONIONS 

1 CUP GROUND CELERY 

1 CUP COARSE CHOPPED PARSLEY 


1 TEASPOON SALT 
1/4 TEASPOON PEPPER 

1 TEASPOON SAGE 
1/2 TEASPOON THYME 

1/2 TEASPOON DRY MUSTARD 

2 EGGS 

1 CUP MELTED BUTTER OR 
BACON DRIPPINGS 


Remove backbone from salmon. Sprinkle inside of fish with salt 
and pepper. Crush crackers. Add carrots, onions, celery, 

PARSLEY, SEASONINGS. WELL BEATEN EGGS, AND MELTED BUTTER, OR 
DRIPPINGS. MIX WELL AND PLACE IN CAVITY OF FISH. PLACE IN 
GREASED BAKING DISH AND BAKE FOR 3 HOURS AT 325 DEGREES. REMOVE 
FROM OVEN AND REMOVE TOP SKIN. COVER WITH THE FOLLOWING M1X- 
TURE- 


1 CUP BUTTERED TOASTED CRUMBS 
1/4 CUP MINCED ONION 

Place in oven and brown for about 15 minutes. Garnish and 

SERVE. 

Freda England, (Mrs. Axel) 
Astoria, Oregon 


BAKED SALMON SUPREME 

4 OR 5 slices salmon 
SALT, PEPPER, FLOUR 

1/4 CUP shortening (half butter) 

1/2 cup Reisling, Chablis or other white dinner wine 

1 cup commercial sour cream 
1/8 teaspoon dried dill 

2 TEASPOONS INSTANT MINCED ONION OR 
1/4 CUP CHOPPED RAW ONION 

1 CAN GREEN CHILI, CHOPPED 

Season salmon, dredge lightly in flour. Brown both 

SIDES QUICKLY IN HOT SHORTENING - REMOVE SKIN. ADD WINE 
TO SALMON. COVER AND BAKE IN HOT OVEN 400 DEGREES FOR 

10 minutes. Blend all other ingredients- add salt to 
taste. Remove cover from fish and top salmon with sour 

CREAM MIXTURE. CONTINUE BAKING UNCOVERED UNTIL FISH IS 
DONE AND TOPPING GLAZED (ABOUT 15 MINUTES). 

Joan Driskel (Mrs. Jim) 
Berkeley, California 
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CHARCOAL BROILED SALMON STEAKS 

Salmon steaks, not less than I inch thick 
2 teaspoons charcoal salt for each steak 

1 TABLESPOON BUTTER FOR EACH STEAK 

Place salmon steaks on foil-covered broiler pan and 

BROIL 10 MINUTES. CAREFULLY TURN AND SPREAD CHARCOAL 
SALT ON UNCOOKED SIDE. BROIL 10 MINUTES. ADD BUTTER 
AND BROIL 3 MINUTES. SERVE WITH LEMON SLICES. IF 
STEAKS ARE THIN, BROIL 5 MINUTES ON EACH SIDE, PLUS 3 
MINUTES AFTER ADDING BUTTER. 

From - Savory Seafoods of Oregon 


SALMON STEAK 

(different and delicious) 

1 Salmon steak for each serving 
melted butter 

Equal portions of crushed potato chips and 

SALTINE CRACKERS 

Dip SALMON STEAKS IN MELTED BUTTER AND THEN IN CRUSHEC 

mixture. Broil 5 minutes (depending on size) on each 

SIDE UNTIL BROWN. SERVE PIPING HOT. 

Lucille Thiel (Mrs. Daniel A.) 
Astoria, Oregon 


FISH CASSEROLE 

1 CAN SHRIMP 
1 CAN TUNA 
1 CAN CRAB 

MUSHROOMS AND SEASONING TO TASTE 

4 EGGS COOKED HARD AND SLICED 

5 OR 6 SLICES BACON 
1/4 CUP CHOPPED ONION 

Make a thick white sauce with 1 cup milk. Saute bacon 

AND ONION. Add SLICED EGGS, BACON, ONION AND FISH TO 
THE WHITE SAUCEj. SIMMER IN DOUBLE BOILER FOR ONE-HALF 
HOUR. PUT IN CASSEROLE AND SPRINKLE WITH BUTTERED 
CRUMBS AND CHEESE. BROWN AND SERVE. 

Kit Bridges (Mrs. B.A.) 
Neah-Kah-Nie, Oregon 
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FRIED SALMON ESCABECHE 

A RECIPE FROM THE PHILIPPINES, SUITABLE FOR ANY KIND OF 
FISH-ALSO GOOD OVER STEAMED RICE. 

l/2 CUP VINEGAR 

SALT AND PEPPER TO TASTE 

1 CUP WATER 

3 CLOVES FINELY CHOPPED GARLIC 
1 BAY LEAF 

3 TABLESPOONS SOY SAUCE 
l/2 ONION (SHREDDED) 

3 TABLESPOONS SUGAR 

1/2 TEASPOON FINELY CHOPPED GINGER (FRESH GINGER ROOT) 

FRY THE FISH, POUR ABOVE MIXTURE OVER THE FISH AND COOK 
SLOWLY FOR 1/2 HOUR. SERVES 4. 

Tommy Estrella 
Chef ,'Par-T eeRoom 
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BAKED HALIBUT 

2 POUNDS HALIBUT SLICED 1 INCH THICK 
1 LEMON 

1 TABLESPOON SALT 
1/4 TEASPOON PEPPER 

2 POUNDS DRY ONIONS SLICED 
4 FRESH TOMATOES, SLICED 
4 CLOVES GARLIC 

3/4 CUP OLIVE OIL 
4 SPRIGS PARSLEY 

Wash fish and dry thoroughly. Sprinkle juice from half 

A LEMON, SALT AND PEPPER OVER FISH. LET STAND FOR 10 

minutes. Meanwhile combine sliced onion, tomatoes, 

WHOLE GARLIC AND SAUTE IN OLIVE OIL FOR 20 MINUTES IN 
FRYING PAN. REMOVE FROM HEAT. PLACE A SMALL PORTION 
OF ONION MIXTURE IN BAKING PAN OVER THAT ADD SLICED FISH. 

Spread remainder of onion mix over fish. Sprinkle with 

CHOPPED PARSLEY AND PIECES OF GARLIC REMOVED FROM ONION 

mixture. Garnish with other half of lemon, sliced. - Bake 
in moderate oven 375 degrees for 45 minutes. 

Savory Seafoods 


BAKED FILLETS 

Any white fish fillets are fine in this dish- sole is 
especially recommended, and even confirmed haters of 

FISH WILL ENJOY THIS. 

In SHALLOW, GREASED BAKING DISH, PLACE- 

2 POUNDS FISH FILLETS (FRESH OR FROZEN), SKIN SIDE 
DOWN, AND SPRINKLE WITH SALT AND PEPPER AND LIB¬ 
ERALLY with Paprika and with juice from one lemon. 

Make white sauce with- 

2 TABLESPOONS BUTTER 
2 TABLESPOONS FLOUR 

1 CUP TOP MILK OR HALF AND HALF CREAM 

When smooth, stir in- 

1 TABLESPOON DRY MUSTARD 

Pour white sauce over fillets- sprinkle with l/2 cup 

BUTTERED BREAD CRUMBS. PARSLEY MAY BE MINCED AND 
USED WITH CRUMBS AT YOUR OPTION. BAKE IN MODERATE 
OVEN, 350 DEGREES FOR 35 MINUTES. WILL SERVE 4 TO 6. 

Jane Keeler (Mrs. Jack) 
Gearhart, Oregon 


BAKED SOLE 

Sprinkle fillets of sole with salt, lemon juice, and roll. 
Fasten with toothpicks. Place in a buttered baking dish. 
Add 1/3 cup thin cheese sauce per serving. Sprinkle with 

1/4 TEASPOON DILL WEED. BAKE AT 350 DEGREES FOR ABOUT 
30 MINUTES. 


Adele Pysher (Mrs. Maurice) 
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FISH FILETS BAKED IN SOUR CREAM 

1 POUND FRESH OR FROZEN FISH FILETS (COD, HADDOCK, 
HALIBUT, SALMON ETC.) 

1 CUP DAIRY SOUR CREAM 

1 1/2 TEASPOON BEAU MONDE SEASONING 

1/8 TEASPOON MILD DRY MUSTARD 

1/8 TEASPOON GROUND GINGER 

1/4 TEASPOON SALAD HERBS (SPICE ISLAND) 

PAPRIKA 

Arrange filets in flat baking dish. Mix together sour 
CREAM, BEAU MONDE, MUSTARD AND GINGER. CRUSH SALAD 
HERBS AND BLEND INTO SOUR CREAM . SPREAD OVER FISH . 

Sprinkle with paprika. Bake in 400 degree oven for 25 
TO 30 MINUTES OR UNTIL FISH IS DONE AND SAUCE BUBBLING. 
Serve at once. Makes 3 to 4 servings. 

Mrs. W. F. Henningsen Jr. 
Portland, Oregon 


BAKED STUFFED FISH 

About 3 pounds of any white fish is needed. Place half 

OF THE FISH IN A GREASED SHALLOW BAKING DISH- SPREAD THE 
DILL CHEESE STUFFING OVER IT. PLACE OTHER HALF OF FISH 
OVER THE STUFFING. BRUSH THE TOP WITH 2 TABLESPOONS 
MELTED BUTTER- SPRINKLE WITH SALT, PEPPER. BAKE AT 
350 DEGREES FOR 1 HOUR OR UNTIL FISH FLAKES EASILY. 
Serves four. 

Dill Cheese Stuffing- 

Combine- 3 CUPS SOFT BREAD CRUMBS, 1 CUP COTTAGE 
CHEESE, 1/2 CUP CHOPPED DILL PICKLE, 1 SMALL ONION, 

chopped. Stir in 1 slightly beaten egg, 1 teaspoon 

SALT, PEPPER, WITH A FORK, TOSSING LIGHTLY JUST TO 
MIX. 

Thelma Birkemo (Mrs. John) 


CHILI HALIBUT 

l/'2 CUP MELTED BUTTER 

1 1/2 TEASPOONS CHILI POWDER 

PAPRIKA 

SALT 

OREGANO 

1/2 CUP CHOPPED ONION 

1/2 CUP GREEN PEPPER (CHOPPED) 

l/3 CUP PARSLEY (CHOPPED) 

MIX BUTTER, CHILI POWDER, PAPRIKA, SALT, AND OREGANO 
TOGETHER AND POUR OVER THE HALIBUT FILET. SPRINKLE 
OVER ONION, PEPPER, AND PARSLEY. BAKE UNCOVERED IN A 
425 DEGREE OVEN FOR 25 TO 30 MINUTES. 

Wilma Kinard (Mrs. Howard) 
Portland, Oregon 
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SAUTEED SHRIMP IN SOUR CREAM 

1 1/2 POUNDS RAW SHRIMP (PRAWNS) 

1/4 CUP BUTTER 
1 CLOVE GARLIC, MINCED 

1 3-OUNCE CAN MUSHROOMS 
LIQUID FROM MUSHROOMS 

2 TABLESPOONS FLOUR 

1 TEASPOON ONION SALT 

2 TABLESPOONS GREEN ONION TOPS 

1 TEASPOON WORCESTERSHIRE SAUCE 
DASH OF TABASCO SAUCE 
1 1/2 CUP SOUR CREAM 

Saute shrimp in butter and garlic for 2 or 3 minutes 

UNTIL THEY ARE A LIGHT PINK, STIRRING CONSTANTLY. ADD 
DRAINED MUSHROOMS AND GREEN ONION TOPS. COMBINE RE¬ 
SERVED MUSHROOM LIQUID, SOUR CREAM, FLOUR, ONION 
SALT, WORCESTERSHIRE SAUCE, AND TABASCO AND ADD TO 

shrimp. Bring to a boil and cook gently 1 minute, 

STIRRING CONSTANTLY. SERVE ON HOT PARSLEY RICE. 

Marge Holly 
Portland, Oregon 



SHRIMP CREOLE ON RICE 

1/2 CUP diced green pepper 
1/2 CUP minced onions 
3/4 CUP CELERY DICED 
1/4 CUP BUTTER OR MARGARINE 

2 1/2 CUPS (1 POUND 4 OUNCE CAN COOKED TOMATOES) 

2 TABLESPOONS MINCED PARSLEY 

2 TEASPOONS SALT 
1/4 TEASPOON PEPPER 
1 TEASPOON SUGAR 

1 SMALL BAY LEAF 

2 WHOLE CLOVES 

1/8 TEASPOON TABASCO SAUCE 
1 1/2 POUNDS UNCOOKED SHRIMP 
4 CUPS HOT COOKED RICE 

Cook green pepper, onions, and celery in heated butter 
UNTIL SOFT. Add TOMATOES, PARSLEY,'and SEASONINGS. 

Simmer about 30 minutes, stirring occasionally, until 

THICKENED. (THE SAUCE MAY BE THICKENED SLIGHTLY WITH A 
PASTE OF CORNSTARCH AND WATER.) CLEAN AND DE-VEIN UN¬ 
COOKED SHRIMP. Add TO SAUCE AND SIMMER UNTIL SHRIMP 
ARE TENDER, ABOUT 10 MINUTES. REMOVE BAY LEAF AND CLOVES. 

Serve over the hot rice. Yields six servings. 

Margaret Miller (Mrs. Harry) 
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SHRIMP AND EGG CURRY 

1 MEDIUM ONION , CHOPPED 

1 CLOVE GARLIC, MINCED 

2 TABLESPOONS SALAD OIL 
1/2 CUP CELERY. DICED 

1 LARGE GREEN APPLE. PEELED AND DICED 

1 TEASPOON SUGAR 

1/2 TEASPOON PAPRIKA 

1 TABLESPOON CURRY POWDER 

1 TEASPOON SALT 

1/4 TEASPOON PEPPER 

1 TABLESPOON GRATED COCONUT 

1 l/2 CUP CONSOMME 

1 LARGE CAN SHRIMP 

4 HARD BOILED EGGS 

Saute onion, garlic in salad oil until yellow and soft. 

Add celery, apple and sugar. Mix well. Mix paprika, 
FLOUR AND CURRY POWDER. ADD TO OTHER INGREDIENTS. 

Add consomme. Stir constantly until thick . Add coco¬ 
nut, SALT AND PEPPER. LET SIMMER 30 MINUTES. ADD SHRIMP 
AND HARD-COOKED EGGS AND SIMMER 15 MINUTES LONGER. SERVE 

over rice. (Allow about 1 1/2 hours for preparing.) 

Irene Davis (Mrs. Edward L.) 

Denver, Colorado 



SHRIMP DE JONGHE 


3 POUNDS COOKED SHRIMP 

3/4 cup butter (melted) 

1 CUP FINE BREAD CRUMBS 
1/2 CUP DRY SHERRY WINE 


1 CLOVE GARLIC 
1 TEASPOON SALT 
CHOPPED PARSLEY (PINCH) 
1/2 TEASPOON MARJORAM 


Blend well- place shrimp and mixture in layers and bake 
IN 400 DEGREE OVEN 20 OR 30 MINUTES OR UNTIL HEATED THROUGH. 

Mrs. Richard Sullivan 
S o. Bend, Indiana 
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SHRIMP CREOLE 

1 POUND SHRIMP, COOKED AND CLEANED 

4 TABLESPOONS SHORTENING 

1 STALK OF CELERY, DICED 

1 SMALL ONION DICED 

1 SMALL GREEN PEPPER, DICED 

1/2 POUND MUSHROOMS 

1 CLOVE GARLIC, CRUSHED 

1 NO. 2 1/2 CAN OF TOMATOES 

1 BAY LEAF, CRUMBLED 

1 TEASPOON SALT 

DASH OF CAYENNE 

DASH OF PEPPER. 

Saute shrimp in the shortening for 3 minutes. Lift out 

SHRIMP AND ADD CELERY, ONION, GREEN PEPPER, GARLIC AND 

mushrooms. Saute until lightly browned. Add tomatoes 

AND BAYLEAF AND SALT, CAYENNE AND PEPPER. SlMMER FOR 

20 minutes. Add shrimp and reheat. Serve over rice. 

Mrs. Howell Appling Jr. 

Salem., Oregon 

THE 

CRAB BROILER 

One of the Nation's Outstanding Roadside Restaurants 

- Famous from Coast to Coast 
for Seafoods, Broiled Steaks and Chicken 
OPEN 7 A.M. TILL 11 P.M. DAILY 

RELAX IN THE FIRESIDE ROOM 

The newly constructed and enlarged building offers 
a beautiful and gracious atmosphere for delightful 
dining. 

Visit our "GARDEN ROOM" overlooking our lovely 
new Japanese garden landscape. Now open for 
breakfast. 

4 Miles South of Seaside on Highway 101 
At the Junction U.S. Highway 26 and 101 
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BOUILLABAISSE, L, ABBE 

1 CUP OLIVE OIL 1/8 TEASPOON SAFFRON 

2 SMALL ONIONS CHOPPED 1 WHOLE CRAB, CRACKED 

1 BUNCH LEEKS, CHOPPED HALF SMALL LOBSTER,CUT U 

1 STALK CELERY, CHOPPED 2 POUNDS HARDSHELL CLAMS 

1 CLOVE GARLIC, CHOPPED 6 PRAWNS 

1 GREEN PEPPER, CHOPPED 1 POUND HALIBUT 

1/4 CUP PARSLEY, CHOPPED l/4 POUND SHRIMP 

1 TEASPOON SALT 12 SCALLOPS 

1/4 TEASPOON BLACK PEPPER 1 CAN TOMATOES, No. 2 l/2 

l/4 TEASPOON PAPRIKA 2 CUPS SOUP STOCK OR WATE 

1/8 TEASPOON THYME 1 CUP SAUTERNE WINE 

1/8 TEASPOON CAYENNE PEPPER 

Heat olive oil and add chopped vegetables and spices. 

Saute to golden yellow. Add tomatoes and sea foods, 

COVER WITH LIQUIDS AND BOIL 20 TO 30 MINUTES ADDING WINE 
JUST BEFORE SERVING. SHOULD BE SERVED HOT IN POT OR 
CASSEROLE, WITH TOASTED FRENCH BREAD. SERVES 6 TO 8. 
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CONEY ISLAND CLAM CHOWDER 


12 CLAMS, CHOPPED 
6 LARGE TOMATOES 
3 LARGE POTATOES 
2 LEEKS 

2 GREEN PEPPERS, CHOPPED 


2 HEARTS OF CELERY, CHOPPED 
1/2 TEASPOON CURRY POWDER 
3/4 TEASPOON PAPRIKA 
Pinch of thyme 
Salt and pepper to taste 


Boil clams and potatoes separately until tender, cooking 

THE THYME WITH THE POTATOES. FRY THE ONION, LEEKS AND 
CELERY AND GREEN PEPPER UNTIL TENDER. PUT ALTOGETHER IN A 
SAUCEPAN WITH TOMATOES USING ENOUGH WATER FOR THE RECIPE. 

Cook slowly until done. Add the curry powder and paprika. 
Make a paste from flour and water and add to the chowder, 

USING POTATO- WATER. SERVE WITH CRACKERS AND CHEESE. 


Margaret Baty (Mrs. Forrest) 
McMinnville, Oregon 


CLAM CHOWDER 

2 TABLESPOONS BUTTER 

1 CUP DICED ONIONS 

2 CUPS CLAM NECTAR 

2 CUPS DICED POTATOES 
2 CUPS CHOPPED CLAMS 
SALT AND WHITE PEPPER TO TASTE 
2 CUPS CREAM (HALF AND HALF) 

Saute onions in butter. Add clams and nectar. Add 2 
CUPS DICED POTATOES WHICH HAVE BEEN COOKED IN SMALL 
AMOUNT OF WATER (POTATOES SHOULD BE ON THE FIRM SIDE 

NOT mushy). Add salt and pepper. Reduce heat so that 
THE MIXTURE DOES NOT BOIL. Add 2 CUPS CREAM. 

Mrs. Mary E, Gaston 
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It is high fashion to serve tiny portions 

OF FOOD WITH BEVERAGES BEFORE- DINNER. IN 

the ’Candlelit Evenings 1 section you will 

FIND APPETIZERS, RECIPES FOR WILD GAME, OR 
OTHER MAIN MEAT COURSES, ALONG WITH ACC¬ 
OMPANIMENTS AND GLAMOROUS WAYS FOR PREPARING 
VEGETABLES. 


HINTS 

TO KEEP CANDLES FROM DRIPPING, STORE TH£M 
IN REFRIGERATOR SEVERAL HOURS BEFORE USING. 
TO MAKE CANDLES FIT INTO HOLDERS, HOLD THE 
BUTT ENDS UNDER HOT WATER, OR DIP THEM 
QUICKLY INTO BOILING WATER. THIS WILL SOFTEN 
THEM ENOUGH TO FIT SNUGLY INTO HOLDER, THUS 
AVOIDING WRAPPING OR USING PUTTY PASTE. 


Refer to the "Seafood" section for some excellent 

RECIPES TO SERVE FOR COMPANY DINNER. 





TILLAMOOK NUGGETS 

1/2 CUP MARGARINE (l CUBE) SOFTENED TO ROOM TEMPERATURE 
1/2 POUND (2 ROUNDED CUPS) SHREDDED SHARP TILLAMOOK 
Cheese 

1/2 teaspoon Worcestershire sauce 
dash cayenne or Tabasco sauce 
1 cup sifted flour 

Mix thoroughly the margarine, cheese and seasonings and 

WORK INTO THE FLOUR. SHAPE INTO A SMOOTH BALL, WRAP IN 
WAXED PAPER AND CHILL, WHEN WELL CHILLED TAKE OUT ABOUT 
A FOURTH AT A TIME AND SHAPE INTO BALLS SLIGHTLY BIGGER 
THAN MARBLES. PLACE ON AN UNGREASED BAKING SHEET ABOUT 

2" apart. Bake in a 450 degree oven for about 7 minutes. 

Serve . 

Charlotte Moore (Mrs. Robert Blair) 
Portland, Oregon 


CHEESE STRAWS 

1 CUP FLOUR 

2 CUPS GRATED CHEDDAR CHEESE 
1 TEASPOON CREAM OF TARTAR 
1/2 TEASPOON SALT 

1 TABLESPOON BUTTER 

1/4 CUP WATER 

l/2 TEASPOON SODA' 

DASH OF CAYENNE 

WORK ALL INGREDIENTS TOGETHER. ROLL INTO THIN SHEET. 

Cut in strips - bake 10 minutes at 400 degrees (may add 

CARAWAY OR SESAME SEED IF DESIRED) 

Marguerite Phillips (Mrs. John) 
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CHEESE STICKS 

(serve WITH A SALAD - OR GOOD AS A 11 NIBBLER ,T ) 
t EGG 

1/4 POUND BUTTER 

2 6-ounce jars Old Cheddar Cheese 

Beat butter in mixer until smooth, blend in egg then 
cheese. Cut weenie buns in 1/4's lengthwise. Cover 

EACH STRIP COMPLETELY WITH CHEESE MIXTURE. LET STAND 

overnight. Bake 20 to 25 minutes at 325 degrees. 

Ethel Gilmartin (Mrs. E. J.) 
Spokane, Washington 


MEAT STICKS 

(Appetizer) 

Beef (thin strips) 

Soy sauce 
Clove of garlic 
1 teaspoon sugar 
Clove of ginger 

Soak thin strips of beef (2 l/2 ,r long) in soy sauce with 
garlic, sugar and ginger for 30 minutes or longer if 
desired. Remove from sauce and draw a toothpick 
through each slice of meat. Place in a 375 degree oven 

ON COOKIE SHEET UNTIL COOKED TO TASTE. USUAL TIME IS 
4 TO 5 MINUTES. 

Eunice Manion (Mrs. William) 
Surf Pines, Oregon 


PERSONALIZED STYLING 
AND CUTTING 


128 BROADWAY 
SEASIDE, OREGON 



Chdrm 
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SALMON AND CHEESE TOASTED SNACKS 


I CAN FANCY ROYAL CHINOOK SALMON 
l/4 POUND CHEDDAR CHEESE 

USING SMALL SPATULA, SPREAD ABOUT A TEASPOONFUL SALMON 
ON TOP OF ROUND BUTTER CRACKERS. SLICE CHEESE IN 1/8' r 
THICK SQUARES AND PLACE ON SALMON. ARRANGE ON COOKIE 
SHEET AND TOAST IN OVEN UNTIL CHEESE IS ALMOST MELTED. 

Top with a sprinkling of paprika and a slice of stuffed 
olive. Serve immediately while warm. 

Jack Walch 


PARTY TUNA BALLS 

2 CUPS bread crumbs 
1/4 CUP CHOPPED PARSLEY 
1/2 CUP CHOPPED ONION 
2 CANS TUNA FISH 
2 EGGS 

1 CAN CONDENSED CONSOMME 
1/2 CUP MAYONNAISE 

2 TABLESPOONS PREPARED MUSTARD 
2 TEASPOONS POULTRY SEASONING 
CRUSHED CORN FLAKES OR POTATO CHIPS 

Combine all ingredients except corn flakes. Form 

MIXTURE INTO 1 INCH BALLS AND ROLL IN CORN FLAKES. 

Fry in hot fat or bake in hot oven 475 degrees for 
10 minutes. Makes about 75. 

Marge Holly 
Portland, Oregon 


L1PTAUER CHEESE 

DIP OR SPREAD FOR CRACKERS, CHIPS, ETC. 

5 packages Philadelphia cream cheese (3 ounce,size) 

3 tablespoons capers 

2 tablespoons finely chopped onions 

1 tube anchovy paste 

2 teaspoons dry mustard 
2 teaspoons paprika 

4 tablespoons chopped chives 
1 TABLESPOON caraway seed 

Mix all together, blend well. Soften with beer to right 
consistency. 

Harriet Linton (Mrs. G. F.) 
Newport Beach, California 
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SHRIMP DIP 


1 CAN TINY SHRIMP - JUICE AND ALL 
1 LARGE PACKAGE PHILADELPHIA CREAM CHEESE 
1 CUP OR MORE OF FINELY CHOPPED CELERY 



Mash shrimp and juice well together. Add softened 
CHEESE AND BLEND WELL. ADD CELERY AND STIR WELL. 

Jessie Marchand (Mrs. Al) 


MINCED CLAM-CHEESE DIP 

1-7 1/2 OUNCE CAN MINCED CLAMS (DRAINED) 

2 3-ounce packages cream cheese 

1 TABLESPOON LEMON JUICE 

1 teaspoon Worcestershire sauce 

1/2 TEASPOON SALT 

1/8 TEASPOON GROUND PEPPER 

Mix ALL INGREDIENTS TOGETHER WELL AND SERVE WITH POTATO 
CHIPS OR CRACKERS. 


Linda Sampson (Mrs. Duane) 


CHEESE DIP 

1 PINT COTTAGE CHEESE 
RICH MILK 

1 CLOVE GARLIC 

SALT AND PEPPER TO TASTE 

l/4 TEASPOON WORCESTERSHIRE SAUCE 

1/2 TEASPOON LEMON JUICE 

2 TABLESPOONS CHOPPED PARSLEY 

Press cottage cheese through sieve. Add milk if too 
thick. Chop garlic and add to cottage cheese. Add 

SEASONINGS. THIN WITH MORE MILK IF DESIRED. CHILL IN 
REFRIGERATOR FOR AT LEAST ONE HOUR. CHOP PARSLEY 
FINE AND ADD AT SERVING TIME. 

Mrs. Leland Cheyne 
Seminary Mothers' Club 
Mt. Angel, Oregon 
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PICKLED SHRIMP 

(for salad or appetizer tray) 

2 l/2 POUNDS FRESH OR FROZEN SHRIMP 
1/2 CUP CELERY TOPS 

1/4 CUP MIXED PICKLING SPICES 

3 1/2 TEASPOON SALT 
2 CUPS SLICED ONION 
7 OR 8 BAY LEAVES 
PICKLING MARINADE 

Cover the shrimp with boiling water— add celery tops, 

SPICES AND SALT. COVER AND SIMMER 5 MINUTES. DRAIN,’ 
COOL WITH COLD WATER. PEEL THE SHELL FROM SHRIMP AND 
DEVEIN UNDER COLD WATER. ALTERNATE SHRIMP AND ONION 
IN SHALLOW DISH. ADD BAY LEAVES AND LET STAND AT LEAST 
24 HOURS IN PICKLING MARINADE. 

Pickling Marinade- 

Combine 1 1/4 CUP SALAD OIL, 3/4 CUP WHITE VINEGAR, 

2 1/2 TABLESPOONS CAPERS AND JUICE, 2 l/2 TEASPOONS CEL¬ 
ERY SEED, 1 1/2 TEASPOON SALT AND DASH OF TOBASCO SAUCE. 

Mix well. Pour over shrimp. Cover, chill, drain and 

SERVE WITH ONION RINGS. 

Eleanor Kerr (Mrs. A. F.) 



World's easiest 
cleaning oven 
-by FRIGIDAIRE! 

• Exclusive Pull 'N Clean Oven pulls 
out like a drawer—cleans like a 
dream. No stoop, no squat, no 
stretch, no strain! 

• Cook-Master starts, stops oven auto¬ 
matically. 

• Instant heat with Speed-Heat sur¬ 
face unit. Storage drawer pulls out 
for under-range cleaning! 


30 inch electric 
choice of color or white 


RO E H M 

THE SHOWROOM 
7 1 5 BROADWAY 


FURNITURE 

OF FINE HOME 


CO 

FURNISHINGS 

PH . RE 8-6261 


EXCLUSIVE 
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FRIDGIDAIRE 


DEALER 



SHRIMP COCKTAIL 

2 CUPS COOKED OR CANNED SMALL SHRIMP 

OR 36 LARGE SHRIMP OR PRAWNS 

1 CUP BOTTLED COCKTAIL SAUCE 

1/3 CUP BURGUNDY OR OTHER RED DINNER WINE 

1 /4 CUP CREAM 

1 TEASPOON LEMON JUICE 

SALT TO TASTE 

Mix sauce, wine, cream, lemon juice, salt. Add shrimp 

AND CHILL WELL. SERVE IN COCKTAIL GLASSES. SAME SAUCE 
IS ALSO DELICIOUS WITH CRABMEAT OR LOBSTER. 

Ann Schinderle (Mrs. Paul) 


CHIU CON QUESO 

(This is a very good dip for crackers) 

Cook slightly- 

1/2 CUBE oleomargarine 
1 ONION, CHOPPED 

Drain- 

1 CAN OF TOMATOES (NO . 202) 

1 CAN OF GREEN CHILI PEPPERS 

Chop these up and put in a double boiler. Add- 
1/2 pound Velveeta cheese 

Cook all ingredients together in the double boiler for 
7 TO 1 0 MINUTES. This is good when served slightly warm 

Wylie Hunt (Mrs. Robert) 

Yuba City, California 


GLAZED SHRIMP 

(Appetizers) 

1 TEASPOON UNFLAVORED GELATIN 

1/2 cup French dressing 

1 TABLESPOON COLD WATER 

Soak gelatin in cold water then dissolve over hot water. 
Add to French dressing. Dip large cooked shrimp into 

THIS MIXTURE THEN DRY ON WAXED PAPER. MAY BE SERVED 
WITH A COCKTAIL SAUCE. 

Rosalie weathers (Mrs. Don) 

Salem , Oregon 
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CRAB AND CHEESE DUNK 

Soften one large or two small packages of cream cheese 

AND MIX WELL WITH l/2 CUP COCKTAIL SAUCE, 1/2 CAN TOMATO 
SOUP 1/2 CUP MAYONNAISE AND 1 OR 2 TABLESPOONS LEMON 

juice’. When well blended, add 1 pint of crabmeat from 

WHICH ALL SHELLS HAVE BEEN REMOVED - AND BLEND. SERVE 
AS A DIP WITH CRACKERS, POTATO CHIPS OR CRISP RAW VEGE¬ 
TABLES. 

Jessie Marchand (Mrs. Al) 


ROQUEFORT APPETIZER 


1/2 pint whipped cream 

l/2 POUND ROQUEFORT CHEESE 
1 TEASPOON WORCESTERSHIRE SAUCE 
1/4 TEASPOON SALT 
l/8 TEASPOON PEPPER 
1/2 TEASPOON DRY MUSTARD 


WHIP ALL TOGETHER- PLACE IN BOWL AND SURROUND THE 
WITH TINY RAW CARROTS (OR STRIPS) CAULIFLOWER FLOW 
ETTES RADISHES, STRIPS OF CELERY. ROMAINE LETT UCE 


BOWL 

ER- 


GREEN ON IONS . 


BEVERLY WALCH (MRS. J. L.) 



MADE WITH FRESH COTTAGE CHEESE 
CREAM 


DARIGOLD FARMS 


364 9th STREET - ASTORIA, OREGON 




BOE SHOP- 

417 SO. HOLLADAY f DR. 
SEASIDE RE 8-7502 


Betty Thompson owner 

PERSONALIZED STYLING AND COLORING 


FOUR 
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WILD DUCK OR PHEASANT 

2 LARGE OR 4 SMALL DUCKS CUT IN PIECES 
1/2 CUP BACON FAT 

1/2 TEASPOON SALT AND l/2 TEASPOON PEPPER 
1 SMALL CAN TOMATOES 

3 OR 4 TABLESPOONS CHOPPED CELERY 
1 SMALL ONION CHOPPED 

1 CLOVE GARLIC 

1 teaspoon Marjoram 

1 teaspoon basil 

l /2 cup dry red or white wine 


Flour duck,brown in fat, add salt and pepper. Place in 
dutch oven and sprinkle marjoram and basil over ducks 

* 5 ? OF ,L ngred| ents. Cover and bake at 325 degrees 

for 1 J /2 to 2 hours. Serve with wild rice. 


Mrs. E. Peri 
Seminary Mothers'Club 
Mt. Angel, Oregon 
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ROAST WILD DUCK 

Clean bird well. Stuff with sage dressing. Tuck back 

THE WINGS AND TRUSS. DUST WITH SALT AND PEPPER AND 

flour. Place in roasting pan with a cup of giblet juice. 
Cover and bake at 400 degrees for 45 minutes. Remove 

COVER AND CONTINUE BAKING AT SAME TEMPERATURE FOR AN¬ 
OTHER 45 minutes. Baste frequently after cover is 

REMOVED. 

Sage Dressing- 

Cover GIBLETS WITH WATER AND COOK UNTIL TENDER. DRAIN 
BUT RESERVE A CUP OF THE JUICE FOR BASTING. GRIND TO¬ 
GETHER, GIBLETS, CELERY, ONION AND BREAD, SAGE AND SALT 
AND PEPPER. BEST TO USE WHOLE WHEAT BREAD IN DRESSING, 
NO LIQUID IS NECESSARY, 

T. Rex Baldwin 
Gearhart, Oregon 


STEAMED PHEASANT 

Shake cut up Pheasant in flour, salt and pepper and 

BROWN AS YOU DO CHICKEN. PLACE IN CASSEROLE, POUR ON 

1 can of Onion Soup (10 1/2 ounce size) and 1/2 cup 
. water. Cover the casserole and place in 350 degree 

OVEN AND LET STEAM FOR ABOUT AN HOUR, OR UNTIL TENDER. 

Fairlene Kelt (Mrs. Leo) 


VENISON ROAST 

Spread bacon drippings over roast and sprinkle with 
Worcestershire sauce and salt and pepper. Roast 

THE SAME AS YOU WOULD ANY OTHER ROAST. 

T. Rex Baldwin 
Gearhart, Oregon 
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BAKED WILD RICE 

1 CUP RAW WILD RICE 
1 CAN (10 l/2 ounce) CONSOMME 
1 CAN (3 OUNCE) SLICED BROILED MUSHROOMS 
1 TABLESPOON BUTTER OR MARGARINE 

WASH RICE THOROUGHLY IN 3 OR 4 CHANGES OF BOILING WATER, 
PLACE IN GREASED 1 l/2 QUART CASSEROLE. ADD UNDILUTED 
CONSOMME AND LIQUID FROM MUSHROOMS. LET STAND 3 HOURS. 

Set oven to 350 degrees. Cover casserole , bake 45 min¬ 
utes, ADDING A LITTLE WATER IF RICE BECOMES TOO DRY. 

Heat mushrooms in butter or margarine. Remove rice 

FROM OVEN, LOWER HEAT TO 300 DEGREES. STIR MUSHROOMS 
AND BUTTER INTO RICE. RETURN TO OVEN, BAKE UNCOVERED 
UNTIL ALL LIQUID IS ABSORBED. MAKES 4 LARGE SERVINGS. 


Mrs. Peggy Callahan 


WHOLESALE RETAIL 

R€€d e H€KCI & 

Packing Co. 


CUSTOM CUTTING 


WRAPPING 


SHARP FREEZING 


RE 8-6239 
SEASIDE 


861-2237 

WARRENTON 
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FATHER DEIS 1 STEAK SAUCE 

4 ounces of Roquefort cheese 
4 OUNCES OF BUTTER 

Mix thoroughly, spread on steak that is just ready to 
eat. This will make enough for three steaks. If there 
is any left over, it may be saved until the next time 

YOU 11 FRACTURE” THE BUDGET. 

Father Deis 


marinade 

TO MARINATE STEAK, HAMBURGERS OR CHICKEN BEFORE BROIL¬ 
ING - PLACE IN SHALLOW PAN, SPREAD GENEROUSLY WITH 

”Milan t s 1890 French Dressing”, turn meat or chicken 

AND SPREAD OTHER SIDE. LET STAND FOR SEVERAL HOURS, 
(THE LONGER THE BETTER). GIVES A VERY WONDERFUL FLAVOR 
AND NO MIXING TO DO. 

Rhodamae Holmstrom (Mrs. Wm.) 
Gearhart, Oregon 


CHUCK WAGON STEAK 

1/3 CUP FLOUR 

1 TEASPOON SALT 

1/4 TEASPOON PEPPER 

2 OR 2 1/2 POUNDS ROUND OR CHUCK STEAK 

3 TABLESPOONS PURE VEGETABLE OIL OR SHORTENING 
1 CAN (14 1/2 OUNCE) UNDILUTED BEEF BROTH 

1/2 CUP WATER 

l/2 CUP BOTTLED BARBECUE SAUCE 
1 TEASPOON CHILI POWDER 
1 GREEN PEPPER, DICED 
l/2 CUP SLICED STUFFED OLIVES 

‘MIX FLOUR, SALT AND PEPPER TOGETHER- RUB OR POUND MIX¬ 
TURE WELL INTO BOTH SIDES OF MEAT. HEAT OIL OR SHOR¬ 
TENING IN HEAVY SKILLET OR DUTCH OVEN- BROWN MEAT WELL 
ON ALL SIDES. BLEND BEEF BROTH, WATER, BARBECUE SAUCE 
AND CHILI POWDER. POUR OVER MEAT. COVER. SIMMER 1 

hour. Add careen pepper and olives. Simmer 1 to 1 1/2 

HOURS LONGER, OR UNTIL MEAT IS TENDER. SKIM ANY,FAT 
FROM GRAVY- THICKEN GRAVY IF DESIRED. 

Babe Harris (Mrs. W.K.) 
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POLYNESIAN BEEF POT ROAST 

3 TO 4 POUND BEEF CHUCK 
1 LARGE ONION, SLICED AND SEPARATED 
1 CUP (small can) PINEAPPLE JUICE 

3 TABLESPOONS SOY SAUCE 
1 1/2 TEASPOON GINGER 
1/2 TEASPOON SALT 

4 STALKS CELERY, SLICED DIAGONALLY 
4 CARROTS, SLICED THIN 

1 /2 POUND SPINACH 
1 SMALL CAN MUSHROOMS 

1 TABLESPOON CORNSTARCH PLUS 2 TABLESPOONS COLD 
WATER 

Cover beef with onion rings in shallow pan. Pour on mix¬ 
ture OF PINEAPPLE JUICE, SOY SAUCE, GINGER AND SALT. LET 
STAND 1 HOUR TO SEASON, TURNING ONCE. PLACE ONIONS AND 
MEAT IN FRY PAN OR DUTCH OVEN AND COVER. SlMMER FOR 
1 1/2 TO 2 HOURS OR UNTIL MEAT IS TENDER. REDUCE HEAT AND 
ADD CELERY AND CARROTS AND SIMMER 10 MINUTES. ARRANGE 
SPINACH AND MUSHROOMS ON TOP. COOK UNTIL THE SPINACH IS 

done. Remove the meat and vegetables to a platter and 

MAKE GRAVY WJTH CORNSTARCH AND WATER. SEASON WITH ADDI¬ 
TIONAL SOY SAUCE, IF DESIRED. 

Lou Ann Baty (Mrs, Dick) 



EASY POT ROAST 

4 TO 5 POUND POT ROAST 
1 PACKAGE LlPTON’S ONION SOUP MIX 

Lay out 2 thickness heavy duty foil to wrap roast 
in. Sprinkle half onion soup on foil, place roast on 

TOP, SPRINKLE REMAINING SOUP ON TOP OF ROAST. WRAP 
TIGHTLY, SO JUICES CANNOT ESCAPE. BAKE 325 DEGREES 
FOR 3 TO 4 HOURS . 

Catherine Kerr (Mrs. Ray) 
Salem, Orfgon 
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OUR FIRST LADY GRACIOUSLY CONSENTED TO CON¬ 
TRIBUTE TO "FOOD FASHIONS 11 AND SENT US HER 
FAVORITE RECIPE FOR- 

BEEF STROGANOFF 

2 POUNDS BEEF 

1 TABLESPOON FLOUR 

2 TABLESPOONS BUTTER 
2 CUPS BEEF STOCK 

2 TABLESPOONS HEAVY SOUR CREAM 

2 TABLESPOONS TOMATO JUICE OR PASTE 

3 TABLESPOONS GRATED ONION 

CUT BEEF INTO THIN STRIPS, SPRINKLE FREELY WITH SALT AND 
PEPPER, AND LET STAND FOR 2 HOURS IN COOL PLACE. 

Make a roux by blending flour with butter over gentle 

HEAT UNTIL MIXTURE BUBBLES AND IS SMOOTH. GRADUALLY 
STIR BEEF STOCK AND COOK UNTIL MIXTURE BEGINS TO THICKEN. 
BOIL FOR 2 MINUTES, THEN STRAIN INTO A SAUCEPAN. Add 
HEAVY SOUR CREAM ALTERNATELY WITH 2 TABLESPOONS TOM¬ 
ATO JUICE OR PASTE, STIRRING CONSTANTLY. SIMMER VERY 
GENTLY WITHOUT BOILING. 

Brown the pieces of beef in 3 tablespoons butter with 

GRATED ONION. WHEN THE MEAT IS BROWN, POUR THE MEAT, 
ONION, AND BUTTER INTO THE SAUCE, TASTE FOR SEASONING, 
AND SIMMER GENTLY, OR COOK IN A DOUBLE BOILER OVER HOT 
WATER FOR 20 MINUTES. 


Mrs. John F. Kennedy 
Washington D. C. 



PENNSYLVANIA DUTCH ROAST BEEF 

A ROAST WITH A PARTY LOOK AND FLAVOR MADE FROM THE 
LEAST EXPENSIVE CUT OF BEEF. 

4 POUND RUMP, CHUCK OR ROUND BEEF ROAST 

1 CUP WINE (DRY RED OR WHITE) OR 
1/2 CUP VINEGAR AND l/2 CUP WATER 
SALT AND PEPPER 

1/4 TEASPOON SWEET BASIL 
1/2 TEASPOON OREGANO 

2 STRIPS THINLY SLICED BACON, 

Enough of the following to spread over the top of the roast- 
SHARP CHEESE 
THINLY SLICED WHITE ONION 
CATSUP 

Combine the wine, salt, pepper, sweet basil and oregano. 
Pour over the roast and allow to set over night. Place 

ROAST ON RACK OR TRIVET AND POUR IN ENOUGH WINE MIXTURE 
TO BARELY COVER THE BOTTOM OF THE PAN. (SAVE THE REST OF 
THE MIXTURE FOR THE GRAVY.) TOP THE MEAT WITH BACON PLUS 
THIN SLICES OF CHEESE AND ONION, AND A THIN LAYER OF CATSUP 

Cover the roaster and bake at 350 degrees for 3 hours or 
tender. Combine wine mixture with the cheese and catsup 

MIXTURE LEFT IN THE ROASTER— THICKEN SLIGHTLY TO MAKE THE 
GRAVY. 


Stephanie Malmberg (Mrs. Don) 


SAUERBRATEN 

Pound pot roast (about 4 to 5 pounds) 

Dry mustard 
Garlic salt . 

Salt and pepper 

Dry wine or (half water and vinegar) 

1/2 cup carrots (diced) 

1/2 cup onions (diced) 

1/2 CUP celery (diced) 

GINGER SNAPS (CRUMBLED) 

Rub roast with mustard, garlic salt and salt. Place in 

PAN OR DEEP DISH AND COVER WITH WINE. ADD CARROTS, ONION 
AND CELERY. COVER AND PLACE IN REFRIGERATOR. LEAVE 4 
OR 5 DAYS TURNING DAILY. DRAIN OFF LIQUID AND SAVE FOR 
SAUCE. DRY ROAST, DRENCH WITH FLOUR, BROWN IN DEEP 
DRIPPINGS. WHEN BROWNED ON BOTH SIDES ADD LIQUID MIX¬ 
TURE AND ROAST IN A 350 DEGREE OVEN FOR 3 TO 4 HOURS. 
Thicken liquid with ginger snaps. 

Jo Mason (Mrs. Jim) 

Lai^e grove, Oregon 
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BARBECUED SHOFfcT RIBS 

(Really Deluxe) 

Cut 3 pounds lean short ribs (take off all fat poss¬ 
ible) INTO 2 OR 3 INCH LONG PIECES. BROWN IN 2 TABLE¬ 
SPOONS SHORTENING. ADD- 

1 MEDIUM ONION, CHOPPED 
3 TABLESPOONS VINEGAR 

2 TABLESPOONS BROWN SUGAR 

1 CUP CATSUP OR CAN OF TOMATO SAUCE 
1/2 CUP WATER 

3 TABLESPOONS WORCESTERSHIRE SAUCE 

1 TEASPOON PREPARED MUSTARD 
l/2 CUP DICED CELERY 

2 TEASPOONS SALT 
PEPPER 

Cover and simmer slowly on top of stove about 1 1/2 

HOURS, OR BAKE COVERED AT 350 DEGREES IN OVEN. SKIM 
FAT AND THICKEN JUICE WITH A LITTLE FLOUR BLENDED WITH 

water. Serve over cooked noodles. 

Elna Furnish - Seaside Signal 
Submitted by Keni Hertig (Mrs. Carl) 


AVOCADO GROUND BEEF 

1 1/2 pounds ground beef 

1 MEDIUM ONION, CHOPPED 
1/2 TEASPOON SALT 
l/2 TEASPOON GARLIC SALT 
1 TEASPOON PEPPER 

1 can Cream of Mushroom soup 
1 cup Yogurt or sour cream 

1 MEDIUM AVOCADO, CUBED 
3 CUPS HOT STEAMED RICE 

Lightly brown ground beef in its own juice. Add onion, 

SALT, GARLIC SALT AND PEPPER. COOK SLOWLY COVERED, 
ABOUT 30 MINUTES. BLEND IN SOUP AND COOK 5 MINUTES 
MORE. Add a little water if mixture is too thick. 

Fold in yogurt and avocado. Cook until heated through. 
Serve immediately with rice. Garnish with avocado 
slices dipped in lemon juice. 

Mrs. Leland Cheyne 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 
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VEAL CHOPS IN WINE 
2 OR 3 VEAL CHOPS 

2 TABLESPOONS BUTTER OR MARGARINE 
1 2 CUP WHITE WINE 

1 CAN SLICED MUSHROOMS - DRAINED 
FLOUR 

SALT AND PEPPER 


DIP CHOPS IN SEASONED FLOUR. SAUTE UNTIL BROWN IN 
BUTTER OR MARGARINE. REMOVE CHOPS, TO CASSEROLE. 

Stir wine into drippings. Simmer until thickened, 

ADDING 1 TEASPOON OF FLOUR, IF NECESSARY, POUR OVER 

chops. Add drained mushrooms. Dot with butter. 
Cover. Bake in hot oven 450 degrees, about 20 min¬ 
utes or until chops are tender. 


Miss Suzette Riverman 
Seattle, Washington 


VEAL SCALLOPINI 

1 POUND VEAL ROUND STEAK CUT IN STRIPS 
1/2 CUP PARMESAN CHEESE ) 

SALT AND PEPPER TO TASTE ) P ° UND INTO MEAT 

Brown meat in fat and add- 

1 CLOVE GARLIC, CRUSHED 
1/2 CUP CONSOMME 

2 TEASPOONS LEMON JUICE 
1/4 TEASPOON MARJORAM 
1/4 TEASPOON THYME 

1/2 CUP DRY WHITE WINE 

Cover and simmer slowly for 30 minutes. Serve with 
RICE. 3 TO 4 SERVINGS. 


Mrs. Howell Appling Jr. 
Salem , Oregon 



Sunsftt Highway at Elsie 


SEASIDE, ORE 


• STEAKS 

• SEAFOODS 


• COCKTAILS 

VIbJT Our f««r junyan torn 
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SHOULDER STEAKS OF PORK 

Pork shoulder steaks 

1 CAN TOMATO SOUP 
1 CAN PEAS 

Roll steaks in flour and fry. Place steaks in a 

CASSEROLE AND ADD GRAVY MADE FROM GREASE LEFT IN 
PAN. ADD SOUP AND PEAS. BAKE IN A 300 DEGREE OVEN 
FOR 1 1/2 HOURS. 

Peggy Cutler (Mrs. J. E.) 
Gearhart, Oregon 


SWEET AND SOUR SPARERIBS 

3 POUNDS SPARERIBS (hAVE CUT DOWN THE MIDDLE) 

I TEASPOON SALT 

DASH OF PEPPER 

1/2 CUP CHOPPED ONION 

1 CUP CHOPPED CELERY 

2 TABLESPOONS BUTTER OR MARGERINE 

3 TABLESPOONS CORNSTARCH 
2 CUPS CUBED PINEAPPLE 
1/4 CUP VINEGAR 

4 TABLESPOONS SOY SAUCE 
1/4 TEASPOON GINGER 

l/4 TEASPOON CLOVES 
1 CUP WATER 

CUT UP SPARERIBS AND PLACE IN A SHALLOW PAN- SPRINKLE 
WITH SALT AND PEPPER. ROAST UNCOVERED IN A 375 DEGREE 
OVEN FOR 45 MINUTES- TURNING OCCASIONALLY. COOK ONION 
AND CELERY IN BUTTER- SPRINKLE CORNSTARCH OVER THESE. 
Add PINEAPPLE, VINEGAR, SEASONINGS AND WATER (PINE¬ 
APPLE JUICE MAY BE USED AS PART OF LIQUID). STIR AND 
COOK UNTIL CLEAR AND THICKENED. PLACE SPARERIBS IN 
ROASTER AND ADD MIXTURE. BAKE COVERED IN A 350 DEGREE 
OVEN FOR 1 HOUR. SERVE WITH STEAMED RICE. 

Gladys Alto (Mrs. Frank) 
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SWEET AND SOUR PORK 

1 1/2 POUNDS PORK (2 l/2 TT strips) 

1 No.2 CAN PINEAPPLE CHUNKS 

1/4 CUP BROWN SUGAR FIRMLY PACKED 

2-TABLESPOONS CORNSTARCH 

1/4 CUP VINEGAR 

3 TABLESPOONS SOY SAUCE 

1/2 TEASPOON SALT 

1 SMALL GREEN PEPPER CUT IN STRIPS 
1/4 CUP THINLY SLICED ONIONS 

Brown pork in small amount of fat. Add 1/2 cup water 

COVER AND SIMMER (dO NOT BOIL) TILL TENDER (ABOUT 1 HOUR.) 

Combine sugar, cornstarch, pineapple syrup, vinegar, 

SOY SAUCE AND SALT. COOK AND STIR UNTIL IT THICKENS. ADD 
GRAVY, PINEAPPLE CHUNKS, GREEN PEPPER AND ONIONS TO MEAT. 

Cook 3 minutes. Serves 7. 

Joyce Elbon(Mrs. Everett) 


SPARERIBS A LA FILAMOR 

This recipe is a famous dish of R. F. Filamor, United 
States Navy, a well-known Steward, who was house- 
boy for Admiral and Mrs. Felix Stumpt, He cooks for 

EVERY V.I.P. VISITING HONOLULU FROM PRESIDENTS TO 

Madam Chiang Kai Shek. (l have fixed it for several of 
MY OWN personal V.I.P t S and it makes a hit with them 
TOO . ) 


3 POUNDS SPARERIBS CUT IN 1 1/2 INCH PIECES OR, 
SMALL PORK ROAST, CUBED 
1 CUP CELERY, CHOPPED (BUT NOT FINE) 

1 CUP GREEN PEPPER 
1 CUP MEDIUM ONION CUT IN l/8'S 
1/2 CUP ANY MAPLE FLAVORED SYRUP 
1 CAN CHUNK PINEAPPLE 
1/4 CUP VINEGAR 
5 TABLESPOONS SOY SAUCE 

.MIX THE SYRUP, PINEAPPLE, VINEGAR AND SOY SAUCE TOGETHER. 

BROIL THE RIBS UNTIL GOLDEN BROWN. REMOVE ALL BUT 4 

TABLESPOONS FAT. MlX 3 TABLESPOONS FLOUR OR CORNSTARCH 

WELL AND ADD LIQUIDS TO MAKE GRAVY. PUT IN PINEAPPLE 

CHUNKS, VEGETABLES. SEASON WITH SALT AND PEPPER LIGHTLY. 

Bake at 375 degrees about 1 1/2 hours or until done. 

Baste every 20 minutes. Serve with rice. 

Thelma Birkemo (Mrs. John) 
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SPARERIES, A LA APRICOTS 

(a recipe from Hawaii) 

2 POUNDS LONG RIBS 
1 TEASPOON SALT 
1/3 CUP SOY SAUCE 

1 TEASPOON GINGER 
1 GARLIC CLOVE (CRUSHED) 

1 TABLESPOON SUGAR 

3 TABLESPOONS BOURBONj WINE OR VERMOUTH 
1 CUP APRICOT JAM 

Rub the sheet of spareribs lightly with salt. Par 

BOIL THE RIBS IN SALTED WATER FOR 5 MINUTES- DRAIN 

well. Combine soy sauce, ginger, garlic,sugar , 

BEVERAGE, AND JAM. PLACE RIBS IN BAKING DISH- POUR 
COMBINED INGREDIENTS OVER RIBS AND MARINATE FOR ONE 

hour. Bake in a 350 degree oven for 1 hour basting 

OCCASIONALLY. 

Eunice Manion (Mrs. william) 
Surf Pines, Oregon 


PORK CHOPS WITH APPLES 

Place pork chops in casserole , season each chop, 
cover with bread dressing. Place,half a cored apple 

ON TOP OF EACH CHOP. BAKE 350 DEGREES FOR 1 HOUR. 

Betty U. Liard 


PORK CHOPS A 

6 PORK CHOPS 

1/2 cup water 

1 TEASPOON SALT 


LA FLORIDA 

1 /8 TEASPOON PEPPER 

2 GRAPEFRUIT 

1/4 CUP BROWN SUGAR 


Wipe pork chops with a damp cloth* Brown chops on 

BOTH SIDES IN A HOT SKILLET. ADD WATER. SPRINKLE 
WITH SALT AND PEPPER, COVER AND COOK SLOWLY FOR 40 

minutes. Peel the grapefruit and remove the sections. 
Add the grapefruit to the chops the last five minutes 

OF COOKING TIME- SPRINKLE WITH BROWN SUGAR. REMOVE 
THE CHOPS AND FRUIT TO A HOT PLATTER. THIS SERVES 6. 


Patricia Crawford (Mrs. M.D.) 
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PORK, MANILA STYLE 

I Pound Pork cutlets 

4 TABLESPOONS SOY SAUCE 

1 TEASPOON SUGAR 

2 GREEN ONIONS 
I CLOVE GARLIC 

1/2 TEASPOON CHOPPED GINGER 

Cut PORK INTO THIN PIECES AND BROWN IN PAN. COMBINE 
OTHER INGREDIENTS AND POUR OVER PORK. SIMMER UNTIL 
PORK IS TENDER. 


Tommy Estrella 
Chef , Par-Tee Room 


CHINESE STYLE PORK 

2 1/2 POUNDS PORK SHOULDER, CUT IN CUBES OR 

COUNTRY STYLE SPARE RIBS 

1/2 CUP UNSIFTED ALL PURPOSE FLOUR 

2 1/2 TEASPOONS GINGER 

1/4 CUP SALAD OIL OR SHORTENING 

1 CAN (13 l/2 OUNCE) PINEAPPLE CHUNKS 

2 TABLESPOONS CORNSTARCH 
1/2 CUP CIDER VINEGAR 

1/2 CUP SOY SAUCE 
1/4 CUP SHERRY WINE 

1 TABLESPOON WORCESTERSHIRE SAUCE 
1/2 CUP SUGAR 

2 TEASPOONS SALT 
1/2 TEASPOON PEPPER 

1 CUP GREEN PEPPER STRIPS 

1 CAN (1 POUND) BEAN SPROUTS, DRAINED 

2 CANS WATERCHESTNUTS , DRAINED AND SLICED 
1 TABLESPOON CHILI SAUCE 

Trim any excess fat from pork. Combine flour and ginger. 
Use to coat pork lightly. In hot oil in 3 1/2 quart heavy 

SAUCE PAN, BROWN PORK ON ALL SIDES. REMOVE PORK AS IT 

browns. While pork browns, drain pineapple, reserving 
liquid. Stir cornstarch into pork drippings in sauce pan. 
Add reserved pineapple liquid, vinegar. s6y sauce, sherry 
and Worcestershire sauce, bring to boil, stirring. Add 

sugar, salt and pepper. Simmer covered for 1 hour 

OR UNTIL MEAT IS TENDER. ADD PINEAPPLE AND GREEN PEPPER, 
COOK, UNCOVERED FOR 10 MINUTES. ADD BEAN SPROUTS, 

WATER CHESTNUTS AND CHILI SAUCE- 'COOK 5 MINUTES I ONGER 

Serve with rice. Makes 6 servings. 

Mrs. Mary-Eloise Munly 


SWEET AND SOUR PORK CHOPS 

5 OR 6 PORK CHOPS 
1/2 CUP SUGAR 

2 TABLESPOONS CORN STARCH 

1 MEDIUM SIZED CAN SLICED PINEAPPLE 

1 TABLESPOON VINEGAR 

1-2 TABLESPOONS SOY SAUCE 

SALT AND PEPPER - TO TASTE 

MONOSODIUM GLUTAMATE OR ACCENT — TO TASTE 
MEI Yen SEASONING POWDER — TO TASTE 
FINELY CHOPPED PARSLEY - TO COLOR 
WATER 

Brown pork chops in heavy skillet. Mix sugar, corn 

STARCH, PINEAPPLE JUICE, VINEGAR, SOY SAUCE AND SEA¬ 
SONING TOGETHER. POUR OVER COOKED CHOPS. ADD ENOUGH 
WATER TO COVER CHOPS. PLACE PINEAPPLE SLICES ON CHOPS. 

Cover. Cook 1 hour on low heat, or until chops are 

WELL DONE. SERVE WITH BAKED POTATOES AND GREEN SALAD. 

Laura Riverman (Mrs. B. J. ) 


Phone RE 8-5412 


PIGGLY-WIGGLY MKT. 

SEASIDE, ORE. 

THE BEST IN FINE MEATS 




SEASIDE BOWLING LANES 


10 MODERN LANES 

FOR HEALTH FOR FUN 


AMF AUTOMATIC PINSPOTTERS 

215 BROADWAY 
S'E ASIDE 
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FRENCH CASSEROLE OF HAM 

Ham, sliced 3/4 inch thick (one slice for each serving). 
Place ham in baking dish, season with cloves and pars¬ 
ley. Cover with thick layers of thinly sliced onions 

AND THINLY SLICED POTATOES, AND ONE SMALL GREEN PEPPER. 

Pour over all 2 cups of highly seasoned stewed tomatoes. 
Dot with butter, cover tightly, cook at 350 dfgrees in 
oven until potatoes and onions are tender. 

Hint- Tinfoil may be used to cover baking dish. 

Betty U. Liard 


LAMB RIBLETS WITH ORANGE BARBECUE SAUCE 

2 pounds lamb ribs 
1/2 CUP CATSUP 

1/2 CUP CHILI SAUCE 

3 TABLESPOONS MOLASSES 
1 /4 CUP VINEGAR 

1/2 TEASPOON GARLIC SALT 
1/8 TEASPOON PEPPER 
l/2 TEASPOON CELERY SALT 
1 LARGE ONION SLICED 
1 MEDIUM ORANGE, SLICED 

Brown riblets slowly and thoroughly in skillet. Drain 
off fat. Sprinkle with salt and pepper. Combine other 

INGREDIENTS (EXCEPT ONION AND ORANGE.) MlX WELL. ADD 
CATSUP MIXTURE, ORANGE AND ONION TO MEAT. COVER AND 
COOK SLOWLY UNTIL FORK TENDER (ABOUT 1 HOUR.) STIR OCCAS¬ 
IONALLY OR PLACE RIBS IN SHALLOW BAKING PAN, THEN ADD 
INGREDIENTS. EAKE AT 325 DEGREES FOR 1 1/2 HOURS. BASTE 
OCCASIONALLY. SERVES 4. (VERY GOOD WITH CHOPS TOO) 

Ann Anthony (Mrs. Don) 

LAMB CURRY 

(This is a good one for the budget-watcher as this calls 

FOR THE VERY INEXPENSIVE CUTS OF MEAT.) 

2 POUNDS OF LAMB (NECK OR SHOULDER SLICES) 

Brown these and cook for about an hour. Let cool and 

REMOVE THE BONES. 

1 LARGE ONION 2 BANANAS 

3 APPLES 1 TABLESPOON CURRY 

1/2 CUP RAISINS 1 TEASPOON SALT 

l/2 CUP SHREDDED COCONUT2 TABLESPOONS SALAD OIL 

EROWN ONIONS IN OIL, ADD THE APPLES, WHICH HAVE BEEN 
DICED, TO THE ONIONS AND COOK UNTIL SOFT . ADD THE RE¬ 
MAINING INGREDIENTS TO THE ONIONS, APPLES. ADD THE 
LAMB AND THICKEN. SERVE OVER RICE. 

Irene Davis (Mrs. Edward) 

Denver, Colorado 
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LAMB SH1SH KEBAB 

This is good served with rice pilaf and sour cream 

Mix together in a bowl, cover and let stand overnight- 
2 pounds of lamb shoulder (cut in 1 1/2 " cubes) 
1/2 teaspoon oregano 
2 tablespoons olive oil 

1 onion, chopped 

2 TABLESPOONS COOKING SHERRY 

When ready to cook alternate on skewers with cherry 

TOMATOES, SMALL ONIONS, FRESH M USH ROOM S , GREEN PEP¬ 
PERS, potatoes. Broil for 10 or 15 minutes, turning 

ONCE . 

Shirley Baty 

New York City, New York 


VILLA SWEDEN'S BOILED LAMB WITH DILL SAUCE 

2 l/2 pounds breast or shoulder of lamb 
to every quart of water add 1 tablespoon salt 
4 WHITE pepper corns 

1 BAY LEAF 
DILL SPRIGS 

Rinse meat quickly in hot water, place in kettle and 
cover with boiling water. Bring to boil, add bay leaf, 

DILL, SALT AND PEPPER. SIMMER FOR 1 1/2 HOURS, OR UN¬ 
TIL tender. Cut in pieces, place on hot platter and 

GARNISH WITH FRESH DILL SPRIGS. SERVE WITH- 

DlLL SAUCE- 

2 TABLESPOONS BUTTER 
2 TABLESPOONS FLOUR 
2 CUPS STOCK 

1 1/2 TABLESPOONS VINEGAR 
1 TABLESPOON SUGAR 

1 EGG YOLK 

2 TABLESPOONS DILL, CHOPPED (OR DILL WEED SPICE ISLAND) 
SALT TO TASTE . 

Melt butter m -saucepan, add flour and stir until blended. 

Add STOCK gradually, stirring constantly so mixture is 
smooth. When all stock is added, cook slowly for 10 
minutes, stirring occasionally. Add dill, vinegar and 
sugar. Season to taste. Remove from heat and add 

BEATEN EGG YOLK. DON'T PUT BACK ON HEAT AS THE YOLK 
WILL THEN COAGULATE. ‘ 

Amy Henningsen (Mrs. W. F. Jr.) 
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MARINATED CHICKEN 


Marinate chicken for at least 1 hour in- 
1/4 cup salad oil 
1/4 CUP MELTED BUTTER 

1 TEASPOON DRY MUSTARD 

2 TEASPOONS SALT 

1 TEASPOON SOY SAUCE 

Place in broiler pan and roast for 1 hour at 375 degrees. 

Blanche McDonald 


BAKED CHICKEN BREASTS 

6 chicken breasts 
6 slices of white mild cheese 

6 SLICES OF HAM 

1\4 PINT OF SOUR CREAM 

1 CLOVE GARLIC 

1 1\2 TABLESPOON OF WORCESTERSHIRE SAUCE 
3 DASHES OF TABASCO SAUCE 

2 TEASPOONS OF PAPRIKA 
l\2 TEASPOON OF SALT 

1 CUP SALTED BREAD CRUMBS 

HALVEAND BONE CHICKEN BREASTS. PUT BETWEEN WAXED 
PAPER AND POUND FLAT OR HAVE THE BUTCHER DO IT. PLACE 
SLICE OF CHEESE AND HAM ON EACH PIECE OF CHICKEN AND 
FOLD OVER. MIX SOUR CREAM, GARLIC, AND OTHER SEASON¬ 
INGS TOGETHER. COAT CHICKEN WITH THIS (ALL OF It) AND 
PUT IN A SHALLOW DISH AND MARINATE OVER-NIGHT OR 6 

hours. Before baking coat in the bread crumbs. Bake 
IN BUTTERED UNCOVERED CASSEROLE FOR 1 HOUR AT 350 
DEGREES. (MAY BE BAKED 15 OR 20 MINUTES LONGER). 
Serves 6 . 

Barbara Apa (Mrs. Carl) 


CHICKEN 'N RICE 

1 PACKAGE DRIED ONION SOUP MIX 
1/2 CUP BROWN RICE 
1 CAN CREAM OF CHICKEN SOUP 
1 FRYER, CUT UP 
GARLIC SALT TO TASTE 

IN A GREASED 9 X 9'' PAN SPRINKLE THE ONION SOUP. POUR 
THE RICE OVER THE SOUP, AND PLACE THE CHICKEN PIECES ON 

top. Sprinkle the chicken lightly with the garlic salt. 
Pour the cream of chicken soup over all. Bake in a 
350 degree oven for 1 1/4 hours, turning the chicken 
once . 


Joyce Elbon (Mrs. Everett) 
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CHICKEN AND MUSHROOM GRAVY 


FRYING CHICKEN, CUT IN SERVING PIECES 
2 CANS MUSHROOM SOUP 
SALT AND PEPPER 
PAPRIKA 

LACE CHICKEN IN BAKING PAN — SEASON LIGHTLY — COVER 
1TH MUSHROOM SOUP, SPRINKLE GENEROUSLY WITH PAP- 

IKA. Bake 350 degrees for 1 hour. 

Nell Gilman (Mrs. Earl) 
Portland , Oregon 


KAUFER'S CATHOLIC SUPPLY CENTER 

FIRM ESTABLISHED 1904 


WHOLESALERS. RETAILERS, JOBBERS, CONNECTIONS WITH 
ALL LEADING FACTORIES 

IMPORT SPECIALISTS INCENSE MANUFACTURERS 
BOOKS, CHURCH GOODS, GIFTS 

STORES ALSO IN TACOMA, SEATTLE, SPOKANE 
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LENA T S TURKEY DRESSING 


1 QUART BREAD CRUMBS 
1 TABLESPOON CHOPPED PARSLEY 
1 CUP CHOPPED CELERY 
3 TABLESPOONS CHOPPED ONIONS 
1 OR 2 GRATED CARROTS 

1 POUND SPINACH 

1/2 CUP GRATED PARMESAN CHEESE 

2 EGGS 

1/4 TEASPOON THYME 

1/4 TEASPOON SAGE (OPTIONAL) 

1 CLOVE GARLIC 
1 PINCH ALLSPICE 
1 PINCH CLOVES 
1 PINCH CINNAMON 
1 PINCH NUTMEG 
1/2 CUP MUSHROOMS 

1/2 CUP CHOPPED COOKED CHESTNufs (OPTIONAL) 

1 /4 POUND PORK OR PORK SAUSAGE 
GIZZARD, LIVER AMD HEART 

Grind gizzard , liver, heart and pork. Chop parsley 

WITH THE SPICE AND GARLIC FINELY, ADD TO THE BREAD 
CRUMBS. Add THE MUSHROOMS AND COOKED CHESTNUTS. 

Pepper and salt to taste. Chop spinach fine and fry 

IN ABOUT 2/3 CUP BUTTER. ADD TO BREAD CRUMBS- ADD 
EGGS AND CHEESE- MIX WELL. PAN FRY MEAT BREAKING IT 
INTO PIECES WITH FORK- FRY UNTIL COOKED, BUT NOT HARD. 

Add celery, onion and carrots- fry until lightly 
browned. Add to bread mixture and mix thoroughly. 

Mrs. Lena Quilini (Mrs. Mario) 
Seminary Mothers' Club 
Mt. Angel, Oregon 


PLUMS IN BURGUNDY 

1 CAN PLUMS (1 POUND 14 OUNCES) 

3 ENVELOPES PLAIN GELATIN 
1 CUP COLD WATER 

Drain plums- reserve juice. Add wine to make 3 cups 
liquid. Let stand 1 hour on plums. Use 1 cup juice- 

boil AND ADD GELATIN. ADD PLUMS AND REMAINDER OF JUICE 
AND POUR INTO A 1 l/2 QUART MOLD. 

Eva Deis 
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SESAME SEED NOODLES 

Delicious accompaniment to pot roasts, stews, goulashes. 

1 PACKAGE (12 ounce) EGG NOODLES 

2 TO 3 QUARTS BOILING WATER 

2 TABLESPOONS SALT 

3 TABLESPOONS BUTTER 

4 TABLESPOONS SESAME SEED 

3 TABLESPOONS CHICKEN SEASONED STOCK BASE 

Cook noodles in boiling water until tender, drain and 

RINSE IN HOT WATER. MELT BUTTER, ADD SESAME SEED AND 
COOK, STIRRING CONSTANTLY, UNTIL SEEDS ARE BROWN. 

Pour over noodles. Add chicken seasoned stock base. 
Toss UNTIL THOROUGHLY MIXED. SERVE AT ONCE. SERVES 8. 

Mrs. W. F. Henningsen Jr. 

Portland, Oregon 


SWEET POTATO STUFFING 

(to be USED FOR CHICKEN, DUCK, TURKEY; 

4 OR 5 CUPS RICED COOKED SWEET POTATOES (NOT CANNED) 

3 OR 4 TABLESPOONS BUTTER 

3/4 CUP MINCED CELERY 

1/4 CUP MINCED PARSLEY 

2 CUPS FRESH RAISIN BREAD CRUMBS 

SALT AND PEPPER TO TASTE 


Moisten with milk or cream . Do not stuff bird too full , 

STUFFING MAY SOUR IF YOU DO. 

Mrs. Mary Gaston 


YORKSHIRE PUDDING 

Preheat oven to 400 degrees. Sift- 
7/8 cup flour 

1/2 TEASPOON SALT 

Add- 

1/2 CUP WATER 
l/2 CUP MILK 
2 EGGS 

BEAT WELL WITH ROTARY EGG-BEATER. PLACE IN 9 X 12 ,T 
OVEN PROOF DISH OR PAN. OR MUFFIN CUPS IN OVEN WITH 
ABOUT 1/4 INCH BUTTER (OR MEAT DRIPPINGS OR MARGARINE). 
WHEN PAN IS HOT, POUR IN THE BATTER. BAKE 20 MINUTES, 
THEN REDUCE HEAT TO 350 DEGREES FOR 1 0 OR 15 MINUTES 
LONGER. WE PREFER IT NOT TOO CRUSTY SO TAKE IT OUT 
BEFORE IT GETS DRY. SERVE IT INSTEAD OF POTATOES WITH 
ROAST BEEF. 


Mrs. Hester Turner 
Portland, Oregon 
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HUNGARIAN CHEESE DUMPLINGS 

1 POUND DRY COTTAGE CHEESE 
8 HEAPING TABLESPOONS FLOUR 
4 EGGS 

1/2 TEASPOON SALT 

2 TABLESPOONS MELTED BUTTER 
1/2 CUP BREAD CRUMBS 

Force cheese through ricer or strainer- add beaten 

EGGS, FLOUR AND SALT- MIX WELL UNTIL SMOOTH. , FORM 
INTO BALLS. DROP INTO 2 QUARTS BOILING WATER AND COOK 
FOR 20 MINUTES. DRAIN. PUT CHEESE BALLS INTO THE 
BREAD CRUMBS THAT HAVE BEEN SLIGHTLY BROWNED IN THE 
BUTTER. BE VERY CAREFUL NOT TO BREAK THE BALLS. 

Seminary Mothers' Club 
Mt . Angel, Oregon 


DUMPLINGS 

1 egg 
milk 

2 CUPS FLOUR 

2 teaspoons baking powder 
Pinch salt 

Put egg in cup and fill with milk and beat. Take flour, 

BAKING POWDER, PINCH OF SALT AND SIFT TOGETHER INTO 

bowl. Then add egg and milk and mix. Drop in boiling 

BROTH FROM SPOON AND COOK WITHOUT LID JUST 7 MINUTES. 

Then put on lid and cook 3 minutes. Take 10 minutes in 
ALL. 


Mrs. Donald Hicks 


DUMPLINGS (GERMAN) 

Put 4 egg whites in measuring cup. Fill the remainder 
of cup with milk. Mix 1 cup of sifted flour with the 

EGG WHITES AND MILK. IN HEAVY SKILLET WITH 1 TABLESPOON 
BUTTER , MELTED, MIX THE FLOUR MIXTURE OVER MEDIUM HEAT 
UNTIL IT IS REAL STIFF AND LEAVES THE SIDES OF THE PAN. 

Remove from heat and stir in 4 egg yolks and a pinch of 
salt. Drop into boiling chicken broth and steam for 
20 minutes. 

Winnie Wascher (Mrs. Robert) 
Corvallis, Oregon 
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CURRANT JELLY SAUCE 

Delicious with baked ham or roast duck 

Beat 1 cup currant jelly until frothy. Add 3 table¬ 
spoons WELL DRAINED PREPARED HORSERADISH AND BEAT 
UNTIL WELL COMBINED. OR ADD l/4 CUP PREPARED MUSTARD 
OR MUSTARD WITH HORSERADISH. 

Mrs. w. F. Henningsen Jr. 
Portland, Oregon 


SWEET POTATO BALLS 

4 CUPS MASHED SWEET POTATOES OR YAMS 
3/4 CUP BROWN SUGAR 
4 TABLESPOONS MELTED BUTTER 
SALT AND PEPPER TO TASTE 
8 MARSHMALLOWS (MORE MAY BE USED) 

2 CUPS CRUSHED CEREAL FLAKES 

Combine potatoes, brown sugar, melted butter and 

SEASONINGS. SHAPE INTO LITTLE BALLS AROUND MARSH¬ 
MALLOWS. Roll in crushed cereal flakes and a little 

EXTRA MELTED BUTTER. PLACE ON LIGHTLY GREASED COOKIE 
SHEET AND BAKE AT 350 DEGREES ABOUT 20 MINUTES. THIS 
RECIPE SERVES 8. 

Anne Sieverts 

GREEN BEANS GRETEL 

2 No. 303 CANS CUT BEANS 
2 TABLESPOONS CHOPPED ONION 
2 TABLESPOONS BUTTER 

1 /4 CUP BEAN LIQUID 

2 TABLESPOONS SUGAR 

2 TABLESPOONS VINEGAR 
2 TEASPOONS CORNSTARCH 

1 TABLESPOON PREPARED MUSTARD 

2 TEASPOONS PREPARED HORSERADISH 

Pour liquid from beans and reserve liquid. Saute onions 
in butter until limp and tender. Combine 1/4 cup bean 

LIQUID WITH 2 TABLESPOONS SUGAR, 2 TABLESPOONS VINEGAR 
AND 2 TEASPOONS CORNSTARCH. Add MIXTURE TO ONIONS. 

Cook, stirring, until thickened and smooth. Blend in 

MUSTARD, HORSERADISH. ADD BEANS, H EAT GENTLY TILL HOT . 

Serves 6. 

Amy Henningsen (Mrs. w. F. Jr.) 
Portland, Oregon 



GREEN BEAN CASSEROLE 

2 cans French style beans 

1 CAN BEAN SPROUTS 

2 FLAT TINS OF WATER CHESTNUTS (SLICED) 

1 CAN MUSHROOM SOUP 

Mix all ingredients and place in casserole. Bake 3/4 

HOUR AND THEN CRUMBLE FRENCH FRIED ONION RINGS OVER TOP 
AND BAKE 10 MORE MINUTES. SERVES 8. 

E. Peri 

Seminary Mothers' Club 
- Mt. Angel, Oregon 


GREEN BEANS PIQUANT 

4 TABLESPOONS BUTTER 
1 TEASPOON PREPARED MUSTARD 
1 TEASPOON WORCHESTERSHIRE SAUCE 
1/4 TEASPOON SALT 
FEW GRAINS PEPPER ■ 

DASH CAYENNE 

4 CUPS COOKED OR CANNED GREEN BEANS 

Cream butter - add mustard, Worcestershire sauce, 

SALT, PEPPER AND CAYENNE. SERVE ON HOT GREEN BEANS. 

Approximate yield 6 portions. 

Patricia Crawford (Mrs. M.D.) 


HERBED GREEN BEANS 

2 No.2 cans French style green beans (can use plain) 
1/4 CUP BUTTER 

1 CUP FINELY MINCED ONION 
1/2 TEASPOON THYME 
1/4 TEASPOON ROSEMARY 

3 TABLESPOONS LEMON JUICE 

Saute onions in butter till soft. Add drained beans and 

SEASONINGS. HEAT 10 MINUTES. 

Gertrude Mattson 
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PIQUANT BEANS 

1 can Shelly beans (can use string beans) 

1 CAN GARBONZA BEANS 

4 or 5 slices Bacon (crisp and chopped) 

2 tablespoons pimento (diced) 

1/2 tablespoon green pepper (diced) 

2 TABLESPOONS warm vinegar 
1/4 TEASPOON SUGAR 

1 TABLESPOON WORCESTERSHIRE SAUCE 
1/4 TEASPOON DRY MUSTARD 

Tabasco sauce (to your own taste) 

Saute all ingredients and add to the beans and mix 

TOGETHER WELL. SERVES 8. 

Elizabeth Waterhouse (Mrs. J. D. ) 
Gearhart, Oregon 


VEGETABLES (suggestions for variety) 
Add onion flakes to water when boiling potatoes. 
Try cooking any vegetable in a can of boullion. 
Beef soup instead of water. 

Pat Brown (Mrs. Dennis) 


BEETS WITH ORANGE SAUCE 

1 tablespoon butter 
4 TABLESPOONS sugar 
1 1/2 TABLESPOON FLOUR 
3/4 cup orange juice 

1 1/2 TEASPOONS slivered ORANGE PEEL 
1/8 TEASPOON SALT AND PAPRIKA 

2 1/2 CUPS BEETS 

Melt butter, add sugar mixed with flour and orange 
juice. Cook until thickened. Pour over beets and 

HEAT . 

Amy Henningsen (Mrs.W. F.Jr.) 
Portland, Oregon 
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CABBAGE SCRAMBLE 


1 TABLESPOON FAT OR SALAD OIL 
3 CUPS COARSLEY SHREDDED GREEN CABBAGE 
1 CUP THINLY SLICED CELERY 

1 THINLY SLICED MEDIUM ONION 

1/2 CUP GREEN PEPPER - CUT IN STRIPS 

2 DICED, PEELED, RIPE TOMATOES 
1 TEASPOON SALT 

1/8 TEASPOON PEPPER 

Heat the fat in a large skillet. Then add the rest of 

THE INGREDIENTS. COVER AND ‘COOK UNTIL TENDER - FROM 
5 TO 10 MINUTES OR LONGER , IF NECESSARY. 

Ethel Elliott (Mrs. J. K.) 


FRENCH EPICUREAN PEAS 

(My Company Special) 

4-6 SLICES BACON CHOPPED 
1 TABLESPOON ONION CHOPPED 
1 TABLESPOON FLOUR 

1 No. 2 CAN (2 1/2 cups) peas, drained 
1 cup light cream or evaporated milk 

1 CUP chopped fresh mushrooms 

2 TABLESPOONS BUTTER 
SALT AND PEPPER 

Partially fry bacon. Add onion, cook until soft and 

YELLOW. Add FLOUR AND BLEND, ADD PEAS AND CREAM. 

Cook until thick. Stir occasionally. Cook mushrooms 
in butter, five minutes. Add to peas and season. 
Serves 6. 


Keni Hertig (Mrs. Carl) 
1 84 


FRENCH PEAS 


4 SLICES BACON 
1 ONION 
1 CAN PEAS 
1 CUP OF CREAM 
1 TABLESPOON BUTTER 

Dice bacon and onion, brown in pan. Add 1 can peas 

(drained) , CREAM, BUTTER AND LET SIMMER FIVE MINUTES 

or so. Serve on toast. Season to taste. Serves 4. 

Mrs. Harry M. Haller 


SPINACH SUPREME 

2 pounds fresh spinach 

1 SMALL CAN MUSHROOMS AND JUICE 
1 POUND FRESH BEAN SPROUTS 
1 CUP BEEF OR CHICKEN BROTH 
l/2 CUP SOY SAUCE 

Combine mushrooms and juice, broth, and soy sauce. 
Pour this over spinach and sprouts, sprinkle with 

BITS OF HAM OR CHICKEN. COOK IN HEAVY COVERED PAN 
FOR ABOUT 20 MINUTES. GOOD SERVED WITH RICE. 

Mrs. Mabel Mehren 
Portland, Oregon 


SPINACH CASSEROLE 

2 10-OUNCE PACKAGES FROZEN SPINACH 

2 CUPS COTTAGE CHEESE 

1/3 CUP GRATED PARMESAN CHEESE 

1 TEASPOON SALT 

2 EGGS 

COOK SPINACH. DRAIN. ADD OTHER INGREDIENTS. DOT WITH 

butter. Bake for 30 minutes in 350 degree oven. Serve 

W,TH PARMESAN CHEESE SPRINKLED ON TOP. SERVES 8. 

Elizabeth Waterhouse (Mrs. J.D.) 
Gearhart, Oregon 


BAKED POTATOES- 

CUT PEELED POTATOES LIKE FRENCH FR1E5 - PLACE ON FOIL 
PAPER - SPRINKLE WITH GRATED CHEESE - SALT AND PEPPER 
AND POUR OVER A LITTLE CREAM. FOLD FOIL TIGHT AND BEND 
UP, SO LIQUID WILL NOT RUN OUT. EAKE 50 MINUTES AT 425 
DEGREES. 


Carolyn Nichols (Mrs. Jack) 
Gold Beach Oregon 



MUSHROOM POTATOES 

6-8 POTATOES BOILED WITH SKINS ON 

1 SMALL ONION 

2 SMALL STRIPS OF GREEN PEPPER (OPTIONAL) 

1 CAN CREAM OF MUSHROOM SOUP 

MILK 

Let potatoes cool thoroughly. Cut into cubes in a 

BUTTERED CASSEROLE. ONE LAYER OF POTATOES AND A 
LITTLE CHOPPED ONION AND A LITTLE GREEN PEPPER, THEN 
ANOTHER LAYER AND SO ON UNTIL THE POTATOES, ONION AND 
PEPPER ARE ALL USED. Add SALT AND PEPPER TO TASTE. 

Then thin the cream of mushroom soup with a can of 

MILK, BLEND WELL AND POUR OVER POTATOES AND PUT INTO 
A 350 DEGREE OVEN AND COOK FOR 30 MINUTES UNTIL THE 
LIQUID THICKENS. THESE TASTE EVEN BETTER THE SECOND 
DAY, AFTER THE FLAVORS HAVE BLENDED. 

Edna Gallagher 
Detroit, Michigan 


POTATO CASSEROLE 

3 pounds Irish potatoes, peeled and sliced thin 
Cover with cold water for 1 hour. Mix together- 

2 CANS MUSHROOM SOUP 
1 CUP SHERRY WINE 
1 CUP MILK 

Drain potatoes and alternate layer of potatoes dotted 
with butter, salt and pepper, with mixture. Cook in 
slow oven for 1 1/2 HOURS. 

Dorothy Eisenhart (Mrs. Don) 


BROWNED POTATO LOAF 

3 tablespoons butter 

3 TABLESPOONS FLOUR 
1 CUP MILK 

4 OR 5 COOKED POTATOES 
SALT AND PEPPER 

1 TABLESPOON CHOPPED PARSLEY 
MELTED BUTTER AND GRATED CHEESE 

Make a thick sauce of butter, flour and milk. Season 

WITH SALT AND PEPPER TO TASTE. DICE POTATOES INTO 
CREAM SAUCE, ADD PARSLEY AND COOK 5 MINUTES LONGER. 

There should be enough potato to make stiff mixture. 

Turn into buttered oblong pan. Press firmly and set 

ASIDE FOR SEVERAL HOURS IN REFRIGERATOR. HALF AN HOUR 
BEFORE SERVING, TURN POTATO LOAF ONTO OVEN PROOF PLATTER. 

Sprinkle with grated cheese. Bake in moderate oven 

UNTIL HOT AND NICELY BROWNED. 

Margaret Noeske (Mrs. Carl) 


186 


POTATOES ROMANOFF 

5 CUPS COOKED, DICED POTATOES (ABOUT 6 MEDIUM SIZE) 

2 TEASPOONS SALT 

2 CUPS CREAMED COTTAGE CHEESE 

1 CUP DAIRY SOUR CREAM 

1/4 CUP FINELY MINCED ONION 

PINCH OF GARLIC SALT 

1/2 CUP GRATED NATURAL CHEDDAR CHEESE 
PAPRIKA TO TASTE 


Cook unpeeled potatoes only until tender, then cool, 

PEEL AND CUT INTO SMALL CUBES. SPRINKLE WITH 1 TEA¬ 
SPOON salt. Combine the cottage cheese, sour cream. 

ONION AND GARLIC SALT. COMBINE WITH POTATO CUBES AND 
POUR INTO BUTTERED 1 l/2 QUART CASSEROLE. TOP WITH THE 
CHEESE AND SPRINKLE WITH THE PAPRIKA. BAKE THIS IN A 
MODERATE OVEN (350 DEGREES) FOR 30 - 40 MINUTES. THIS 

RECIPE SERVES 6 . 


Wylie Hunt (Mrs. Robert) 
Yuba City, California 

AND 

Mrs . Lou Peri 
Portland, Oregon 


and 

Mrs. E. Peri 
Seminary Mothers' Club 
Mt. Angel, Oregon 


fire and ice tomatoes 

(This can be served as a relish or a side dish; 

6 LARGE,RIPE AND FIRM TOMATOES, SKINNED AND QUARTERED 
1 LARGE GREEN PEPPER, SLICED INTO STRIPS 
1 RED ONION, SLICED IN RINGS 

PLACE THE PEPPER AND ONION IN A BOWL IN A SAUCE MADE AS 

FOLLOWS- 

3/4 CUP VINEGAR 
1 1/2 TEASPOONS CELERY SALT 

1 l/2 TEASPOONS MUSTARD SEED 

1/2 TEASPOON SALT 
4 l/2 TEASPOONS SUGAR 
1/8 TEASPOON RED PEPPER 
l/8 TEASPOON BLACK PEPPER 
l/4 CUP COLD WATER 

Bring this mixture to a boil and boil for 1 minute. While 

STILL HOT POUR OVER THE TOMATOES. COOL. JUST BEFORE 

SERVING, ADD 1 PEELED AND SLICED CUCUMBER. 

Charlotte Moore (Mrs. Robert Blair) 
Portland, Oregon 
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'Party Time 1 gives 


YOU A DESSERT 


FOR 


EVERY 


OCCASION—CAKE, PIE, TORTES, ETC, 


HINTS 

For a festive touch, place small flowers 

IN A SMALL VASE AND INSERT INTO CENTER OF 
A TUBE CAKE. 

WHEN TRIMMING CAKE FROSTING,, USE TOOTHPICK 
TO TRACE DESIGN LIGHTLY. THEN APPLY TRIM¬ 
MING, SUCH AS TINY CANDIES, NUTS OR MELTED 
JELLY. 

For low calorie desserts—use whipped pow 

DERED MILK INSTEAD OF WHIPPED CREAM. 













PRUNE CAKE 


(a VERY MOIST CAKE - NO FROST 
FIRST WORLD WAR 

2 CUPS FLOUR 
1 TEASPOON CINNAMON 
1 TEASPOON CLOVES 
1 TEASPOON NUTMEG 
1 TEASPOON SODA 


NG NECESSARY- THIS IS A 

recipe) 

2 CUPS SUGAR 
1/2 CUP OIL 
2 EGGS 

1 CUP PRUNE JUICE 
1 CUP CHOPPED DRAINED PRUNES 
1 CUP CHOPPED NUTS 


Mix ALL INGREDIENTS TOGETHER IN ORDER GIVEN. BAKE IN 350 
DEGREE OVEN FOR 45 MINUTES. 

, Lois Ball (Mrs. Ed) 

Rockaway Oregon 

Mary Lerback (Mrs. J.) 


APPLESAUCE CAKE 

(written the way it was given to me 35 years ago) 

1 l/2 CUPS APPLESAUCE, PREPARED AS FOR TABLE USE 

1 CUP SUGAR 

1/2 CUP SHORTENING 

2 TEASPOONS SODA, DISSOLVED IN A LITTLE WATER 
2 CUPS FLOUR 

1 CUP CHOPPED RAISINS 

Dredge the raisins in flour. Salt and spice to taste. 

Put in 1/3 cup more flour if needed. Improved by add¬ 
ing NUTS, DRIED OR CANDIED FRUITS AND MARASCHINO CHERRIES. 

Bake one hour in moderate oven in waxed paper lined pans. 

Frances Olsen (Mrs. Walter) 


OLD FASHIONED APPLESAUCE CAKE 
Look Mom-no eggs 


2 cups flour 
1 cup sugar 

1 TABLESPOON CORNSTARCH 

3 TABLESPOONS CHOCOLATE 
1 TEASPOON CINNAMON 

1/2 TEASPOON NUTMEG 
1/2 TEASPOON CLOVES 
1 CUP WALNUTS 


1 CUP RAISINS 

1/2 CUP RADIANT MIXED FRUITS 
(optional) 

2'teaspoons SODA 

1/2 CUP hot water 

1 1/2 CUPS unsweetened apple 

SAUCE 

1/2 CUP MELTED BUTTER 


SIFT DRY INGREDIENTS TOGETHER. ADD WALNUTS AND RAISINS AND 
FRUITS. STIR SODA IN THE HOT WATER AND THEN ADD APPLESAUCE . 

Stir thoroughly and At>D to cake mixture. Add 1/2 cup 

MELTED BUTTER. BEAT WELL - POUR INTO WAX PAPER LINED LOAF 
PAN AND BAKE 1 1/2 HOURS AT 300 DEGREES 


Mrs. Mary-Eloise Munly 
Betty Thoennes (Mrs. Ferd) 



BANANA DREAM CAKE 

l/2 CUP BUTTER OR MARGARINE 

1 CUP LIGHT BROWN SUGAR 
l/2 CUP GRANULATED SUGAR 

2 EGGS 

1 TEASPOON GRATED ORANGE RIND 
1 1/4 CUP SIFTED CAKE FLOUR 
3/4 TEASPOON BAKING SODA 
1/2 TEASPOON BAKING POWDER 
1/2 TEASPOON SALT 

1/3 CUP BUTTERMILK OR SOUR MILK 
3/4 CUP ROLLED OATS 

1 CUP MASHED BANANAS 
WHOLE PECANS 
ORANGE SECTIONS 

Cream butter and sugars thoroughly. Add eggs, orange 

RIND AND BEAT WELL. S I FT DRY INGREDIENTS TOGETHER. 

Add alternately with butter to the creamed mixture, 

MIXING WELL AFTER EACH ADDITION. BLEND IN OATS AND 

bananas. Pour batter into 2 greased and floured 
8 X 1 1/2 M round pans. Bake at 350 degrees for 25 
to 30 minutes. Cool. Fill and frost with cream cheese 
frosting. Decorate with pecans and orange sections. 
Cream Cheese Frosting- 

2 packages (3 ounces each) cream cheese 
1/4 teaspoon orange juice 

3 CUPS SIFTED POWDER SUGAR 

Beat the cheese until fluffy, add orange juice and 1 
cup sugar. Beat. Add the remaining sugar gradually, 
beating after each addition. 

Margaret Baty (Mrs. Forrest) 
McMinnville, Oregon 


DATE CAKE 

1 small package dates (chopped) 

1 teaspoon baking soda 
1 CUP boiling water 

1 egg (beaten) 

4 TABLESPOONS BUTTER 

2 cups flour 

1 CUP walnuts (chopped) 

1 TEASPOON BAKING POWDER 

Pour water over the dates and soda and cool. Mix to¬ 
gether EGG, BUTTER, FLOUR, BAKING POWDER AND NUTS. 

Combine both mixtures and pour into loaf pan. Bake in 
a 350 degree oven for 40 to 45 minutes. Serve with 
whipped cream . 


Betty Liard 
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ft 


date and nut cake 



1 CUP DATES, CUT UP 
1 CUP BOILING WATER 
1 TEASPOON BAKING SODA 

Pour boiling water over dates, add soda and let stand 

UNTIL COOL . 

CREAM TOGETHER- 

1 CUP SUGAR 

2 TABLESPOONS BUTTER 
1 EGG 

ADD DATE MIXTURE TO CREAMED MIXTURE TOGETHER WITH- 
1 1/2 CUPS FLOUR, SIFTED 
1 r.llP NUTS . 


Bake in slow oven for,45 minutes. 

SQUARES AND SERVED WITH A TOPPING 


Very good cut in 

OF WHIPPED CREAM. 


SISTERS OF THE HOLY CHILD 


■ DATE CAKE with choco-nut topping 

1 6-1/2 OUNCE PACKAGE DATES (FINELY CUT) 

1 CUP HOT WATER 
1/4 CUP SOFT SHORTENING 
1 CUP SUGAR 
1 EGG 

1 TEASPOON VANILLA 

1 2/3 CUPS SIFTED FLOUR 

1 TEASPOON SODA 

1/2 TEASPOON SALT 

1/2 CUP WALNUTS (CHOPPED) 


Choco-nut topping- 

1/2 CUP SEMI-SWEET CHOCOLATE PIECES 
2 TABLESPOONS SUGAR 
1/2 CUP WALNUTS (FINELY CHOPPED; 

PREHEAT OVEN TO 350 DEGREES, GREASE AND FLOUR SQUARE PAN 

9X9X1 3/4 . Pour hot water over dates and cool. Com 

BINE SHORTENING, SUGAR, EGG AND VANILLA IN MIXING BOWL. 

BEAT5MINUTES AT HIGH SPEED. SlFT FLOUR, SODA AND SALT 

Together beating at low speed, add alternately in four 

ADDITIONS WITH DATE MIXTURE (BEGIN AND END WITH DRY INGRE¬ 
DIENTS). Blend until smooth, add nuts. Pour into pan 
AND SPRINKLE WITH CHOCO-NUT TOPPING. BAKE 40 TO 45 MIN— 

Yvonne Maitland (Mrs. Ralph) 
St. Clare Parish 
Portland, Oregon 



CRAZY CAKE 

This was a Pioneer recipe. Note—Oftentimes they had 

NO FRESH EGGS OR MILK. THEY HAD TO TRAVEL WITH SUPPLIES 
THAT WOULD KEEP, ALSO THE ORIGINAL RECIPE WAS MADE WITH 
LARD, BUT SHORTENING MAKES THE CAKE MUCH BETTER, I ALSO 
ADDED THE POWDERED SUGAR AND NUTS TO MY GRANDMOTHERS 
RECIPE , 


2 CUPS FLOUR 

1/2 TEASPOON SALT 
1 TEASPOON SODA 

1 TEASPOON BAKING POWDER (LEVEL) 

3 ROUNDED TABLESPOONS COCOA 
1 CUP SUGAR 

6 TABLESPOONS SHORTENING (WESSON OIL MAY BE USED 
OR MELTED SHORTENING 
1 TABLESPOON VINEGAR 
1 TEASPOON VANILLA 


Mix in long shallow baking dish or 9 inch cake pan. Sift 

FLOUR IN PAN WITH SALT AND SODA, MlX SUGAR AND COCOA IN 
next. Make three holes in dry mixture pour shortening 

AND VINEGAR in THESE, ADD VANILLA, POUR 1 CUP WATER 
OVER ALL AND STIR VERY WELL WITH FORK. BE SURE TO MIX 

well. Sift powdered sugar over top with a few finely 
chopped nuts before baking. Bake 25 minutes at 350 
degrees. 

Hazel Sealy (Mrs, Robert) 

PERSONALIZED DESIGNING “ ' 


AND READY MADE 
$5.00 AND UP 


HELEN D. TENNANT 



millinery 


Jla Roy Jewelers 

Diamonds - Watches - Jewelry - Silverware 


MARION ROBERTS 21 N COLUMBIA 
REdfield 9-6250 SEASIDE OREGON 


M IF IT'S IRISH-IT’S HERE” 

KATHLEEN CONNOLLY 
IMPORTER 

EVERYTHING IN LINENS 
HANDWOVEN TWEEDS 
CAPITOL 8-4482 

725 S.W. 10TH AVE. 
PORTLAND, OREGON 


CONVENIENT CREDIT 
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424 S.W. Washington 
Portland 4, Oreqon 
CApitol 3-4476 


KAY - LYNN 
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SPORTSWEAR-DRESSES 

612 BROADWAY RE 8-6082 
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BROWNIE CAKE 

1 PACKAGE BROWNIE MIX 
1/2 CUP NUTS 

Mix according to directions on package, add nuts. Bake on 

LARGE COOKIE SHEET- SPREAD VERY THIN. AFTER IT IS BAKED, 
CUT IN 6 STRIPS, CROSS-WISE OF PAN.' SPREAD WHIPPED CREAM 
ON ONE STRIP, COVER WITH ANOTHER STRIP OF CAKE - CONTINUE 
UNTIL ALt. ARE STACKED WITH WHIP CREAM IN BETWEEN EACH LAYER. 

Cover loaf with more whipped cream. Place in refrigerator 
overnite. This is also good frozen. 

Grace Davenport (Mrs. Jim) 

Oceanlake, Oregon 


20 MINUTE CHOCOLATE CAKE 

Serve warm with whip cream 

1 1 /2 CUPS flour 

1 CUP- SUGAR 
1/2 CUP CHOCOLATE 
1 TEASPOON SODA 
1/3 CUP SHORTENING 
1 CUP SOUR MILK 
1 EGG 

1 TEASPOON'VANILLA 

Sift flour, sugar, and chocolate together. Blend short¬ 
ening, MILK, EGG AND VANILLA. BAKE IN 2 LAYERS. BAKE 
FOR 20 MINUTES IN A 350 DEGREE OVEN. 

Maxine Nice (Mrs. Paul) 


EASY FUDGE CAKE 
2 SQUARES CHOCOLATE 

2 EGGS - YOLKS AND WHITES SEPARATED 
1 CUP MILK 

3 TABLESPOONS BUTTER 

1 CUP BROWN SUGAR, FIRMLY PACKED 
1 TEASPOON VANILLA 
1 1/4 CUP SIFTED CAKE FLOUR 

1/4 TEASPOON SALT 
1 TEASPOON SODA 

Melt chocolate in double boiler, beat egg yolks with 
1/2 cup milk. Add to chocolate and cook. Stir con¬ 
stantly, UNTIL THICKENED . REMOVE FROM HEAT, ADD 
BUTTER AND STIR UNTIL MELTED. ADD SUGAR AND VANILLA 
AND BEAT WELL. SlFT FLOUR WITH SALT, ADD SODA TO RE¬ 
MAINING 1/2 CUP MILK. Add alternately with flour to 
CHOCOLATE MIXTURE. BEAT WELL AFTER EACH ADDITION AND 
LAST FOLD IN STIFFLY BEATEN EGG WHITES. BAKE IN 8 X 8 
X 2 M PAN. 350 DEGREES FOR 30 MINUTES. 

Mrs. Frank Frakes 
Portland, Oregon 
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WALDORF ASTORIA RED CAKE 


1 CUP BUTTER 

1 1/2 CUP SUGAR 

2 EGGS 

1 OUNCE RED FOOD COLORING 
1 TEASPOON SALT 
1 CUP BUTTERMILK 


2 l/2 CUP CAKE FLOUR 
1 TEASPOON SODA 
I TABLESPOON COCOA 
1 TEASPOON VINEGAR 
1 TEASPOON VANILLA 


Mix vinegar and soda and let set. Cream the butter and 
sugar. Add the eggs. Make a paste of the cocoa and a 

LITTLE OF THE RED COLORING AND ADD TO THE CREAMED MIXTURE. 

Add THE REST OF THE COLORING AND THE BUTTERMILK AND THE■ FLOUR 
(WHICH HAS BEEN SIFTED WITH THE SALT) ALTERNATELY. STIR 
THE SODA AND THE VINEGAR AND ADD TO THE MIXTURE. ADD THE 
VANILLA AND BEAT WELL. POUR INTO 2 WELL GREASED AND 
FLOURED 9” LAYER PANS. BAKE AT 350 DEGREES FOR 30 MIN¬ 
UTES. Cool thoroughly. Then split the layers and put 

TOGETHER AND COVER WITH WHITE FROSTING. 


White Frosting- 

1 CUP MILK 1 CUP BUTTER 

1 CUP SUGAR, GRANULATED 3 TABLESPOONS FLOUR 

Cook the milk and the flour stirring constantly until 

THICK AND COOL THOROUGHLY. COVER THE PAN WHILE COOLING. 

Cream butter and sugar with electric mixer and beat un¬ 
til fluffy. Add the milk to the sugar mixture very grad¬ 
ually AND BEAT FOR 15 MINUTES. SPREAD BETWEEN LAYERS AND 
TOP AND SIDES OF CAKE. 


Loretta Kirk (Mrs. Lester) 
St. Paul, Oregon 
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FEATHER DEVILS 

l/£ CUP SHORTENING 

1 CUP WHITE SUGAR 
1/2 CUP BROWN SUGAR 

2 WELL BEATEN EGGS 
1 TEASPOON VANILLA 

3 SQUARES CHOCOLATE 


FOOD CAKE 

1/2 CUP WATER 
1/4 TEASPOON SALT 
2 CUPS SIFTED CAKE FLOUR 
1 TEASPOON SODA 
2/3 CUP SOUR MILK 


Cream sugar and shortening, add eggs and vanilla. 

Melt chocolate in the water over low heat, blend thor¬ 
oughly AND COOL SLIGHTLY. |ADD SOUR MILK AND SIFTED 
DRY INGREDIENTS TO CREAMED MIXTURE. BAKE AT 
350 DEGREES FOR 30 MINUTES. 


Mrs. Cora Stevenson 
Portland, Oregon 


CHOCOLATE JELLO CAKE 

1 PACKAGE CHOCOLATE FUDGE MIX 

1 package Cherry Jello 

2 TABLESPOONS OIL 
1/2 CUP WATER 

3 eggs 

1/4 CUP MARASCHINO CHERRIES 

Mix in bowl, cake mix, jello, oil and water. Blend. 

Add eggs, I at a time. Add another 1/2 cup water. Mix. 
Add maraschino cherries. Mix. Bake in 3 layers or as 
loaf. Moderate oven, from 20 to 30. minutes, or until 
done. 

Seminary'Mothers 1 Club 
Mt. Angel, Oregon 


COLD WATER COCOA CAKE 

Cream well- 

1/2 CUP BUTTER 
1/8 teaspoon salt 

1 CUP SUGAR 

1 TEASPOON VANILLA 

Mix and add to above- 

1/2 CUP COCOA IN l/3 CUP COLD water 
Then add alternately- 

2 1/2 CUPS SIFTED CAKE FLOUR 
1 CUP COLD WATER 

Fold in 3 egg whites beaten stiffly (add gradually 3/4 
cup sugar to beaten egg whites). Lastly, stir in thor- 
QUGHLY- 1 1/3 TEASPOON SODA DISSOLVED in 1 TABLESPOON OF 

boiling water. This makes 2 large layers. Bake for 35 
MINUTES AT 350 DEGREES. 

Paulyne Dehner (Mrs. Wilfred) 
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MISSION SUNDAY FUDGE CAKE 

1 CUP FLOUR 

l/2 TEASPOON SODA 

1/4 TEASPOON SALT 

1 1/2 SQUARES UNSWEETENED CHOCOLATE 

1 TEASPOON VANILLA 

1/4 CUP CHOPPED NUTS 

1/2 CUP BUTTER 

1 CUP BROWN SUGAR 

3 EGGS 

l/2 CUP BUTTERMILK 
l/2 CUP COCONUT (CUT Up) 

Sift together flour, soda, salt. Cream butter gradually 

AND ADD BROWN SUGAR AND CREAM WELL. BLEND IN EGGS, ONE 
AT A TIME, BEATING WELL AFTER EACH ADDITION, ADD CHOCOLATE 
WHICH HAS BEEN MELTED. COMBINE BUTTERMILK AND VANILLA. 

Add this alternately with the dry ingredients to the 

CREAMED MIXTURE. BLEND THOROUGHLY AFTER EACH ADDITION 
WITH MIXER AT LOW SPEED. FOLD IN SHREDDED, CUT UP COCO¬ 
NUT AND CHOPPED NUTS. BAKE IN AN 8 TT SQUARE PAN AT 325 
DEGREES FOR 45 TO 55 MINUTES, 

Icing for Mission Cake- 

1 square chocolate 

2 TABLESPOONS MILK 

2 TABLESPOONS BUTTER 
1 1/2 CUP POWDERED SUGAR 

Melt chocolate and butter over hot water and add 2 

TABLESPOONS MILK. ADD POWDERED SUGAR AND VANILLA. 

Cream to proper spreading consistency. Add 6 marsh¬ 
mallows, CUT INTO EIGHTHS OR SMALLER. 

Nona Mooney (Mrs. Charles) 


CHOCOLATE MAYONNAISE CAKE 

S I FT— 

2 CUPS FLOUR 
2 TEASPOONS SODA 
2 TABLESPOONS COCOA 

Add- 

1 1/2 CUPS SUGAR 

3/4 CUP OATMEAL 

1/2 CUP NUTS OR COCONUT 

1 PACKAGE CHOCOLATE CHIP BITS 

1 TEASPOON VANILLA 

1 CUP MAYONNAISE OR SALAD DRESSING 
1 CUP WATER 

Mix and put into greased and floured pan (1 0 X 14 l/2 TT ). 
Bake at 325 degrees. 30 to 40 minutes, 

Virginia Cash (Mrs. Carl) 
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SPICE CAKE 


1/2 CUP SHORTENING 

1 CUP SUGAR 

1' CUP SOUR MILK OR BUTTERMILK 

2 EGGS 

2 CUPS FLOUR 
1 TEASPOON NUTMEG 

1 TEASPOON ALLSPICE 

2 TEASPOONS CINNAMON 
l/2 TEASPOON SALT 

1 TEASPOON SODA 

RAISINS OR NUTS IF DESIRED* 

CREAM SHORTENING AND SUGAR, ADD MILK AND EGGS ALTER¬ 
NATELY WITH DRY INGREDIENTS SIFTED TOGETHER. EAKE AT. 
350 DEGREES UNTIL DONE, 

Sylvia Brady 
Seminary Mothers 1 Club 
Mt, Angel, Oregon 


BOILED SPICE CAKE 


2 cups sugar 
2 cups water 
1 cup oil 
1 TEASPOON salt 

Put all together 
cool. When cooled, 
soda. Bake in large 

CAKE DOES NOT NEED ICING. 


2 TEASPOONS CINNAMON 
2 TEASPOONS CLOVES 
2 CUPS RAISINS 

l/2 CUP NUT MEATS (OPTIONAL) 


IN A SAUCE PAN AND BRING TO BOIL AND 
ADD 3 CUPS FLOUR AND 2 TEASPOONS 
LOAF PAN FOR 45 MINUTES. THIS 

NG . 

Thelma Birkemo (Mrs. John) 


SOUP TO NUTS CAKE 

1 CUP SUGAR ) 

1/2 CUP SHORTENING ) CREAM TOGETHER 

2 BEATEN EGGS ) 

1 CAN TOMATO SOUP 


1 TEASPOON BAKING SODA 
PUT THE TEASPOON OF SODA INTO THE CAN 

MIX. Be careful because it will fizz. 

TO ABOVE INGREDIENTS. MIX WELL. 


OF TOMATO SOUP AND 

Add this mixture 


2 cups flour 

1 teaspoon baking powder 


1 TEASPOON SALT 
1 TEASPOON CINNAMON 
1 TEASPOON NUTMEG 
1 CUP RAISINS 
1 CUP SHOPPED NUTS 


SIFT DRY INGREDIENTS TOGETHER AND ADD TO THE ABOVE MIX 
TURE AND MIX WELL. LASTLY ADD THE RAISINS AND NUTS. 

Pour into well greased floured pans and bake at 350 
degrees till cake is done. Frost with chocolate frostin . 


Mrs. George Skipper 
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LEMON JELLO CAKE 

Mix- 

1 PACKAGE OF LEMON VELVET CAKE MIX 
1 PACKAGE OF LEMON OR ORANGE JELLO 
4 EGGS 

3/4 CUP WATER 
Beat 1 minute. 

Add- 

3/4 cup OIL 
Beat 3 minutes* 

Pour into greased and floured 9 X I3 M pan. Bake at 
350 degrees for 35 - 40 minutes. 

While baking, mix- 

juice OF 2 LEMONS 
2 CUPS OF POWDERED SUGAR 

AS SOON AS CAKE IS REMOVED FROM OVEN, POKE THE TOP 
FULL OF HOLES WITH FORK AND POUR OVER LEMON MIXTURE, 

This is delicious served warm or cold. 

Helena Sabourin (Mrs. George) 



SPECIALIZING IN PERSONALIZED WEDDING 
CAKES AND CAKES FOR SPECIAL OCCASIONS 


MRS. ELMO M. FRAME* 

Cakes by order on | y 

BOX 69 HAMLET ROUTE 

PHONE RE 8—5098 SEASIDE 


CAtholic Book an& 
chupch supply co. 


Capitol 6-3953 


314 S.W, WASHINGTON ST. 
PORTLAND 4, OREGON 


LEMONADE CAKE LOAF 

Take an oblong Angelfood Cake and slice into thirds 

LENGTHWISE. SOFTEN 1 QUART OF VANILLA ICE CREAM AND 
POUR IN 1 CAN OF PINK LEMONADE. STIR UNTIL THE LEMON¬ 
ADE IS SWIRLED INTO THE ICE CREAM. SPREAD THE MIXTURE 
BETWEEN THE LAYERS OF THE CAKE. PLACE IN FREEZER. 

One hour before serving cover the entire cake with 
whipped cream. Put back into freezer. When ready to 
serve place 1 l/2 CUPS raspberries or strawberries over 

CAKE, THEN SLICE AND SERVE. 

Adele Wood (Mrs. Charles) 


SPONGE CAKE 

(inexpensive - before sugar went up) 

4 eggs 2 tablespoons butter 

2 cups sugar 1 cup boiling milk 

1 /2 teaspoon salt 2 CUPS flour 

2 TEASPOONS FLAVORING 2. TEASPOONS BAKING POWDER 

Beat eggs until very light. Beat into eggs the sugar, 

SALT AND FLAVORING. ADD BUTTER MELTED IN THE MILK. 

Sift together and beat in very quickly flour and baking 
powder. Immediately pour into greased pan. Bake in a 
350 DEGREE OVEN FOR 25 TO 30 MINUTES, 

Pat Kirk (Mrs. Ron) 

Independence, Oregon 


CREAM SPONGE CAKE 

4 EGG YOLKS 
1 CUP SUGAR 

3 TABLESPOONS WATER 

1 1/2 TABLESPOONS CORN STARCH 
1 SCANT CUP FLOUR 

4 EGG WHITES 

1 1/2 TEASPOONS BAKING POWDER 
1 TEASPOON LEMON EXTRACT 
1 TEASPOON VANILLA 
1/4 TEASPOON SALT 

Beat egg yolks until thick- add sugar gradually- beat 
two minutes. Add water. Mix and sift cornstarch, 
flour, baking powder and salt. Add to first mix. Fold 
in stiffly beaten egg whites and flavoring. Bake in 
UNGREASED TUBE PAN FOR ABOUT 20 MINUTES IN 350 DEGREE 
OVEN. 


MRS. M , F. PENFIELD 
Gearhart, Oregon 


199 



YELLOW ANGEL-FOOD CAKE 

1 1/2 CUPS SIFTED CAKE FLOUR 
1/4 TEASPOON SALT 
■1/2 TEASPOON BAKING POWDER 
5 OR.6 EGGS, SEPARATED 
1/2 CUP COLD WATER 
1 1/2 CUPS SUGAR 
3/4 TEASPOON CREAM OF TARTAR 
1 TEASPOON VANILLA 

Sift together flour, salt and baking powder. Beat egg 

YOLKS UNTIL THICK AND LEMON COLORED, ADD WATER AND 
BEAT UNTIL LIGHT AND FLUFFY. GRADUALLY ADD SUGAR, FOLD 
IN FLOUR. Beat WHITES, cream of TARTAR UNTIL STIFF. 

Fold in yolk batter, add vanilla. Bake in 10 tt tube 
PAN IN 325 degree oven ABOUT 1 HOUR. 

Anne Thoennes, (Mrs. Rudolph) 


SILVER MOON CAKE 

This is an ideal cake for birthdays and for special occasions. 

3 cups sifted cake flour 
3 teaspoons baking powder 
1/2 teaspoon salt 

2/3 CUP MARGARINE OR OTHER SHORTENING 
1 3/4 CUP SUGAR 
1 CUP MILK 
1 TEASPOON VANILLA 
5 STIFFLY BEATEN EGG WHITES 

Mix all ingredients together, and beat lightly. Lastly 
fold in the‘beaten egg whites. Bake in greased layer pans 
IN A MODERATE OVEN AT 375 DEGREES FOR 20 TO 30 MINUTES. 

Mrs. August Beitel 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 


ARCH CAPE GROCERY and POST OFFICE 


ETHEL LE GAULT 


ARCH CAPE 
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FROSTING 

(an old favorite) 

2 TABLESPOONS WATER 

4 1/2 TABLESPOONS GRANULATED SUGAR 
2 1/3 CUPS SIFTED POWDERED SUGAR 
1 EGG 

2/3 CUP CRISCO 
1 TEASPOON VANILLA 

Boil water and granulated sugar together for one minute. 
Cool. Beat powdered sugar with egg. Combine two mixtures. 

ADD CRISCO AND VANILLA. BEAT UNTIL CREAMY, FROSTS 2 NINE 
INCH LAYERS. 

Keni Hertig (Mrs, Carl) 


GERMAN SWEET FROSTING 

1 CUBE BUTTER 3 EGG YOLKS 

1 CUP CONDENSED MILK 1 CUP CHOPPED WALNUTS 

1 CUP SUGAR 1 CUP SHREDDED COCONUT 

Beat butter, milk, sugar and egg yolks—bring to a boil 

STIRRING CONSTANTLY UNTIL THICKENED. ADD NUTS AND COCONUT. 

Margarete Belleque (Mrs. Ed) 

Salem, Oregon 


SOUR CREAM FILLING FOR CAKE 

1 CUP HEAVY CREAM THAT HAS BEEN SOURED 
1 CUP FIRMLY PACKED BROWN SUGAR 
1 CUP NUT MEATS, COARSLEY CHOPPED 

Boil together until it reaches the soft ball stage. Place 

BETWEEN LAYERS OF PLAIN WHITE CAKE. 


FOOL PROOF CARMEL FROSTING 

1/2 CUP BUTTER OR MARGARINE 
1 CUP BROWN SUGAR 
1/4 CUP MILK 

1 3/4 CUP CONFECTIONERS SUGAR 

Melt butter add brown sugar, boil over low heat 2 minutes. 
Add milk continue stirring until mixture comes to a boil. 
Take from heat. Cool, add sugar, beat well. 

Anne Sieverts 
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CHEESECAKE WITH PINEAPPLE GLAZE 

Crust— 

2 CUPS FINELY ROLLED GRAHAM CRACKER CRUMBS 
1/4 CUP SOFTENED BUTTER OR MARGARINE 

2 TABLESPOONS SUGAR 

Blend crumbs, butter and sugar together. Spread mixture 

IN BOTTOM AND ON SIDES OF CAKE PAN. 

FlLLING- 

3 3-OUNCE packages cream cheese 
3 eggs 

3/4 CUP SUGAR 
1 TEASPOON VANILLA 

To SOFT CREAM CHEESE, ADD EGGS, SUGAR AND VANILLA BLEND¬ 
ING THOROUGHLY WITH ELECTRIC MIXER AT LOW SPEED. POUR 
MIXTURE INTO CRACKER CRUMB SHELL. BAKE AT 375 DEGREES FOR 

30 minutes.' Chill thoroughly. Invert on a lightly greased 

COOKIE SHEET TO UNMOLD, THEN INVERT ONTO SERVING PLATE. 

Glaze- 

1 NO. 2 CAN CRUSHED PINEAPPLE 
1 TEASPOON UNFLAVORED GELATIN 

Drain pineapple thoroughly. Reserve 2/3 cup liquid. 

Sprinkle gelatin over it, let soften 5 minutes, then 

BRING TO BOIL. LET COOL UNTIL IT STARTS TO THICKEN. 

Spoon crushed pineapple over top of cake and spread 

GELATIN GLAZE OVER TOP. CHILL AGAIN,. 

Dianne Buckiewicz (Mrs. Frank) 
Portland, Oregon 


, LEMON CHEESECAKE 

1 package (8-ounces) cream cheese 

2 CUPS MILK 

1 PACKAGE LEMON INSTANT PUDDING MIX 


Stir cream cheese until soft, gradually blend in 1/2 

CUP MILK, UNTIL SMOOTH AND CREAMY. ADD REMAINING 
1 l/2 CUP MILK AND PUDDING MIX. BEAT SLOWLY WITH BEATER 
1 minute. Pour at once into a 9 inch graham cracker crust 
pie shell. Chill 1 hour or until firm. 

Graham Cracker Crust^- 

1.1/2 CUPS GRAHAM CRACKER CRUMBS 
1/3 CUP POWDERED SUGAR 
1/2 CUP BUTTER 

Mix crushed crackers with butter and sugar. Pat mixture 
into pie pan. , Place pan in refrigerator. Allow to stand 

FOR SEVERAL HOURS, BEFORE POURING FILLING IN SHELL. 

Zeta Kirk (Mrs. U. J.) 

St. Paul, Oregon 
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PINEAPPLE CHEESE CAKE 

(recipe came from the Cock and Bull Restaurant in Los Angeles; 
(a very rich, very super, party cake) 

4 SMALL PACKAGES PHILADELPHIA CREAM CHEESE 

2 UNBEATEN EGGS 

1/2 CUP SUGAR 

1/2 TEASPOON VANILLA 

2 CUPS WELL DRAINED CRUSHED PINEAPPLE 
DASH CINNAMON 

MIX TOGETHER AND BEAT WELL WITH EGG BEATER. BAKE IN 9 11 
SPRING FORM MOLD - BUTTERED. 

TO MAKE A CRUST - CREAM TOGETHER. 

24 CRUSHED GRAHAM CRACKERS 

1 /8 POUND BUTTER 

2 TEASPOONS SUGAR. 

Line the mold with this mixture and place cheese mixture in 
crust. Bake at 375 degrees for 20 minutes. Cool for one 

HOUR AT ROOM TEMPERATURE. COVER WITH- 
1 PINT SOUR CREAM, MIXED WITH 

3 TABLESPOONS SUGAR 

1 TABLESPOON VANILLA 

Sprinkle graham cracker crumbs on top. Bake again at 375 

DEGREES FOR 5 MINUTES. SERVES 8. THIS CAN BE BAKED THE 
DAY- BEFORE SERVING. 

Sella Whiteaker (Mrs. Olin) 



„ , , PAINTS 

Broastn/ayQ’R&ta&mt Seaside . 
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SMALL YULETIDE FRUIT CAKES 

3/4 POUND CANDIED MIXED FRUITS 

1 CUP COARSELY BROKEN WALNUTS 

2 CUPS SIFTED FLOUR 
1/2 TEASPOON NUTMEG 
3/4 CUP BUTTER 

1 CUP BROWN SUGAR, FIRMLY PACKED 

3 EGG YOLKS, BEATEN 

1 CUP DAIRY EGG NOG 

2 TEASPOONS RUM FLAVORING 

3 EGG WHITES 

l/2 TEASPOON CREAM OF TARTAR 

Combine mixed fruits and nuts. Sift together flour 
and nutmeg. Mix 1/4 cup flour with fruit mixture. 
Cream butter and sugar until light and fluffy. Add 
egg yolks. ' Beat until well mixed.' Combine egg nog 

AND RUM FLAVORING, ADD ALTERNATELY WITH REMAINING 
FLOUR TO CREAMED MIXTURE. FOLD IN FRUIT. MIX WELL. 

Beat whites until frothy, add cream of tartar and con¬ 
tinue BEATING UNTIL WHITES STAND IN STIFF PEAKS. FOLD 
INTO BATTER. PLACE 2 1/2 INCH PAPER BAKING CUPS IN 
MUFFIN PANS. FILL 3/4 FULL WITH BATTER. BAKE AT 300 
DEGREES FOR 50 TO 55 MINUTES. COOL . BRUSH GLAZE 
LIGHTLY OVER CAKES. DECORATE WITH CANDIED FRUIT. 

Glaz E- 

1/4 CUP WHITE CORN SYRUP 

2 TABLESPOONS WATER 
1 TABLESPOON PINEAPPLE JUICE 

COMBINE CORN SYRUP, WATER AND JUICE. BRING TO A BOIL^ 
AND BOIL FOR 1 MINUTE. 



Anne Sieverts 


FRUIT CAKE WITH EAGLE BRAND MILK 

1 CAN EAGLE BRAND MILK 

1-4 OUNCE PACKAGE COCONUT CUT SMALL 
1/2 POUND CANDIED CHERRIES WHOLE 

1 PACKAGE(7 1/2 OUNCES) PITTED DATES WHOLE 

2 CUPS PECANS OR WALNUT WHOLE 
1 TEASPOON VANILLA 

Mix all ingredients well, add milk and vanilla. Pack well 

INTO PAN THAT HAS BEEN LINED WITH TWO LAYERS OF BROWN SACK 
PAPER, GREASE AND FLOUR PAPER AND HAVE IT STICK UP 2 INCHES 

ABOVE PAN. Bake at 300 degrees for 1 1/2 hours. Cool. 
Loosen paper from side of cake when taken from oven. 

When cool, wrap in foil, store in cool place. 

Mary Schoenmaker 
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CASSEROLE FRUIT CAKE 

1 CUP DRIED APRICOTS - CUT INTO PIECES 

Cover with cold water. Bring to boil, boil 1 minute 

AND DRAIN. 

Cream together- 

3/4 CUP SHORTENING 
1 CUP SUGAR 


Add- 

4 EGG YOLKS 

Beat until light and stir into the apricots. 

Add- 

1 CUP SEEDED RAISINS 
1/3 CUP CANDIED CHERRIES 
1/3 CUP CANDIED ORANGE PEEL 
l/3 CUP SLICED CITRON 

1 TEASPOON LEMON PEEL 

1/3 CUP ALMONDS OR OTHER NUTMEATS 

Sift together- 

2 CUPS FLOUR 

1 TEASPOON SALT 
1/2 TEASPOON SODA 

Add to fruit mixture. Fold in beaten egg whites. 

Pour into well greased 2 quart casserole. Bake at 
275 degrees for 2 hours or longer. 

Kay Castor (Mrs. Leland) 

MAIL CALL FRUIT CAKE 

2 1/4 CUPS ENRICHED FLOUR 

2 TEASPOONS BAKING POWDER 
1 TEASPOON SODA 

1 TEASPOON CINNAMON 
l/2 TEASPOON ALLSPICE 
1/4 TEASPOON CLOVES 
1/2 TEASPOON SALT 

3/4 CUP QUICK COOKING ROLLED OATS 

3 CUPS RAISINS 
1/2 CUP SUGAR 

1/2 CUP MOLLASSES 
1/3 CUP SHORTENING 
1 CUP WATER 
1 CUP MILK 

1 CUP COARSELY CHOPPED NUTS 

Sift flour, measure, sift again with baking powder, soda, 

SPICES AND SALT. ADD ROLLED OATS. COMBINE RAISINS, SUGAR, 
M’OLLASSES, SHORTENING AND WATER IN SAUCE PAN. BRING TO 

boil. Simmer gently 10 minutes, stirring occasionally. 
Cool, add milk. Add flour mixture to fruit mixture. Beat 
UNTIL SMOOTH, ADD NUTS. LINE LOAF PAN (l 0 1/2 X 5 X 3) 

WITH MANILA WRAPPING PAPER. GREASE AND FLOUR WELL. POUR 
BATTER INTO PAN. BAKE 325 DEGREES, 1 \/2 HOURS. COOL CAKE 
WELL ON RACK WITHOUT REMOVING PAPER. WRAP WELL, SEAL CAKE 
IN WAXED PAPER AND STORE. MAKES 1 1/2 LOAF. 

Seminary Mothers' Club 
Mt. Angel, Oregon 


205 



FRUIT CAKE 

VERY COLORFUL FOR THE HOLIDAYS 

1 POUND WHITE RAISINS 
4 SLICES COLORED PINEAPPLE 

1 1/2 POUNDS NUTS (BLACK WALNUTS, PECANS, WALNUTS 

and Brazil) 

1 POUND CANDIED CHERRIES (RED AND GREEN) 

1 POUND MIXED CANDIED FRUIT 
1 POUND PITTED DATES 

Cut up and place in the bottom of roast pan and flour well. 
1 3/4 CUPS WHITE sugar 

1 cup Wesson Oil 

6 EGGS (beat IN MIXER REAL WELl) 

Add- 

2 CUPS SIFTED FLOUR, SIFTED WITH 
2 TEASPOONFULS OF SALT 

2 teaspoons Calumet Baking Powder 

Alternate in adding to the above mixture with 
1 cup of pineapple juice 
add another cup of flour 

Add 1 teaspoonful each of the following, coconut 
flavoring, banana, flavoring, pineapple flavoring, 
cherry flavoring and vanilla flavoring. 



Four batter over nut and fruit mixture and mix 
well. Grease and flour tube pan and two loaf 
pans lined with wax paper. Bake in oven with pan 
of water on lower shelf at 275 degrees for three 
hours. Cool and remove from pans. After cakes 
a"re cold wrap in towel moistened with pineapple 
juice. 

Madeline Carey CMrs. T.J.) 
Seminary Mothers' Club 
Mt. Angel, Oregon 


THE DANISH PORCELAIN STORE 



515 BROADWAY, SEASIDE, OREGON 


WESTINGHOUSE 

Appliance Sales & Service 


WALT'S APPLIANCE CENTER 


WALT and ELLEN WHITE 


Phone RE 8-6361 
622 12th Avenue 
SEASIDE, OREGON 
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UNCOOKED FRUIT CAKE 


3 CUPS NUT MEATS 

1 pound Graham crackers (about 5 cups) 

3 CUPS SEEDLESS RAISINS 
1 CUP MIXED, DICED PRESERVED FRUITS 

1 8-ounce jar Maraschino cherries 

1 ENVELOPE UNFLAVORED GELATIN 
l/3 CUP ORANGE JUICE 
1/2 CUP SUGAR 
2/3 CUPS LIGHT MOLLASSES 
1 TEASPOON VANILLA 

1 TABLESPOON GRATED ORANGE RIND 
I /4 TEASPOON NUTMEG 
1/4 TEASPOON CINNAMON 
1/4 TEASPOON CLOVES'" 

DASH OF ALLSPICE AND GINGER 

In large bowl combine NUTS. GRAHAM CRACKERS, SEEDLESS 
RAISINS (WASHED AND DRAINED) PRESERVED FRUITS AND MARAS¬ 
CHINO cherries. Place small pan over hot water with gelatin 
AND ORANGE JUICE AND STIR IN THE SUGAR UNTIL DISSOLVED. IN 
ANOTHER BOWL, PUT THE MOLASSES, VANILLA, ORANGE RIND, 
NUTMEG, CINNAMON, CLOVES, ALLSPICE AND GINGER. ADD GEL¬ 
ATIN MIXTURE AND BEAT WELL. ADD THIS TO THE MIXTURE OF NUTS 
AND FRUITS AND BLEND THOROUGHLY . PRESS INTO PANS LINED WITH 

wax paper. Garnish with nuts And cherries. Cover with 

WAX PAPER, AND PRESS DOWN FIRMLY. PUT IN REFRIGERATOR 
OVERNIGHT, OR FOR AT LEAST 8 HOURS. THEN UNFOLD AND WRAP 
CAKES IN ALUMINUM FOIL. 

Seminary Mothers' Club 
Mt. Angel, Oregon 


ORANGE FRUIT CAKE 


This cake is delicious in flavor, nice in texture, easy to 

MAKE, INEXPENSIVE AND KEEPS WELL IF WELL HIDDEN. 


1 CUP SUGAR 

1/2 CUP SHORTENING 
2/3 CUP SOUR MILK 

2 CUPS CAKE FLOUR 

1 CUP SEEDED RAISINS 


2 EGGS 
1 ORANGE 

1 TEASPOON BAKING SODA 
1/2 CUP NUT MEATS 
1 TEASPOON VANILLA 


PUT THE RIND FROM ORANGE, RAISINS AND NUTS (ANY KIND) 

THROUGH MEAT GRINDER, USING MEDIUM SMALL CUTTER. CREAM 
SHORTENING, ADD SUGAR, THEN ADD EGGS, BEAT WELL. SlFT 
TOGETHER DRY INGREDIENTS AND ADD ALTERNATELY WITH SOUR 

milk. Fold in fruits and nuts and turn mixture into but¬ 
tered tube pan. Bake one hour in moderate oven 325 degrees. 
Tq THE JUICE OF ORANGE ADD 1/2 CUP GRANULATED SUGAR. POUR 
THIS MIXTURE OVER THE CAKE WHILE STILL HOT. THIS GLAZES 
CAKE AND SERVES AS AN ICING. 


Mrs. John Vanderwerf 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 
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5 MINUTE BRAZIL NUT FRUIT CAKE 

.Freeze Brazil nuts before cracking and they will come 
out whole. 

4 

3 cups Brazil nuts (1 pound shelled) 

1 pound pitted dates 
1 CUP maraschino cherries (drained) 

3/4 CUP SIFTED FLOUR 
3/4 CUP SUGAR 

I /2 TEASPOON BAKING POWDER 
1/2 TEASPOON SALT 
3 EGGS 

1 TEASPOON VANILLA 

Mix the whole Brazil nuts, whole dates and whole cherries 

IN LARGE BOWL. S l FT OVER THE FRUIT AND NUTS THE FLOUR, 
BAKING POWDER AND SALT. BEAT EGGS UNTIL LIGHT, ADD SUGAR 
TO EGGS AND BEAT WELL. ADD VANILLA. MlX WELL. POUR 
INTO FRUIT CAKE PANS LINED WITH GREASED BROWN PAPER. 

Makes 1 large loaf (10 1/2 X 3 5/8 X 2 5/8 TT ) or 2 small 
loaves. Bake at 300 degrees for 1 hour and 45 minutes 

FOR LARGE PAN AND ABOUT 1 HOUR AND 15 MINUTES OR UNTIL 
DONE FOR SMALLER LOAVES, 

Stephanie Malmberg (Mrs. Don) 



208 


t 









PENNSYLVANIA DUTCH PIE CRUST (NEVER FAILS) 

2 CUPS ALL PURPOSE FLOUR) 

1 TEASPOON SALT ) 

1 TABLESPOON SUGAR ) 

3/4 CUP SHORTENING ) 

t/4 CUP MILK ) 

1 EGG YOLK ) 

1 TABLESPOON LEMON JUICE) 

Blend flour mixture and shortening until grainy. Add 
liquid. Blend gently until you can make it into a ball. 
Cover and let stand 10 minutes. Roll as you would 

YOUR OWN PIE DOUGH. 

Mrs. Richard Sullivan 
South Bend, Indiana 


Sift together 


Mix together 


% 


WATER-WHIP PIECRUST 

3/4 CUP SHORTENING 
1/4 CUP BOILING WATER 

1 TABLESPOON MILK 

2 CUPS SIFTED ALL-PURPOSE FLOUR 
1 TEASPOON SALT 

JT SHORTENING IN MIXING BOWL. ADD BOILING WATER AND 
MILK AND WHIP WITH FORK UNTIL ALL LIQUID IS ABSORBED AND 
A THICK SMOOTH MIXTURE IS FORMED. SlFT FLOUR AND SALT 
INTO WHIPPED MIXTURE AND STIR QUICKLY INTO A DOUGH. 

Pick up and work until smooth. Yield - pastry for a 
2-crust 9 INCH PIE. 

Hazel Sealy (Mrs. Robert) 
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MARSHMALLOW - PUMPKIN PIE 

l/2 POUND MARSHMALLOWS \/a TEASPOON GINGER 
1 CUP PUMPKIN 1 CUP HEAVY CREAM 

l/2 TEASPOON CINNAMON 

Cook first 4 ingredients in top of double boiler until 

MARSHMALLOWS ARE MELTED. COOL FOR ONE HOUR. FOLD 
INTO WHIPPED CREAM AND POUR INTO A BAKED PIE SHELL, OR 
A GRAHAM CRACKER CRUST. CHILL. 


Betty Wells 


FLUFFY PUMPKIN PIE 

1 CUP SIEVED COOKED PUMPKIN 
3/4 CUP LIGHT BROWN SUGAR 
4 TABLESPOONS FLOUR 

I /2 TEASPOON SALT, GINGER, CINNAMON 
1/4 TEASPOON NUTMEG, ALLSPICE 
1/3 CUP FRESH ORANGE JUICE 

1 CUP MILK 

2 EGG YOLKS 
2 EGG WHITES 

2 TABLESPOONS SUGAR 

Mix pumpkin, brown sugar, flour, salt and spices. Add 

ORANGE JUICE, MIX WELL. ADD MILK, COOK OVER LOW HEAT 
OR DOUBLE BOILER UNTIL THICK. BEAT EGG YOLKS WELL, ADD 
2 TABLESPOONS OF HOT PUMPKIN MIXTURE AND COOK 2 MINUTES 
longer. Remove from heat. Beat egg whites, stiff. 

Add granulated sugar as for meringue. Fold into cooling 

PUMPKIN MIXTURE. COOL SLIGHTLY. POUR INTO COOLED 
BAKED PIE SHELL. 

Gladys Reghitto (Mrs. Anthony) 
Oregon City, Oregon 


COMPLIMENTS OF 

M R . AND MRS. GEORGE GRAY 
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MINCE PIE FILLING 

Keep this at least one week (out of the refrigerator) before 
using. Stir it at least once a day. This recipe will keep 

ALL WINTER, IF STORED IN THE REFRIGERATOR, AND IT MAKES 8 
LARGE PIES. 

1 POUND SEEDED RAISINS 
1 POUND CURRANTS 

1 POUND FINELY CHOPPED BEEF SUET 

1/2 POUND CANDIED ORANGE PEEL AND CITRON CHOPPED FINELY 
1 POUND SUGAR 

4 POUNDS APPLES, PEELED, CORED AND CHOPPED 
GRATED RIND OF 2 LEMONS 
1 1/2 TEASPOONS MIXED SPICE (GROUND) 

1 TEASPOON SALT 
1 CUP BRANDY 

Prepare fruit by washing and drying raisins , currants. Add 

THE FINELY CHOPPED SUET. PEEL AND CHOP APPLES VERY FINE 
AND MIX WITH SUGAR AND SPICE. GRATED LEMON RIND. ADD SALT 
AND BRANDY AND THE FRUIT. Kay Waters ( Mrs . C . O.) 


PREMIER PECAN PIE 

1 CUP SUGAR 1 TEASPOON BUTTER 

1 CUP DARK KARO SYRUP 1/4 TEASPOON SALT 
3 EGGS 1 CUP PECANS 

COMBINE SUGAR, SYRUP, EGGS, SALT AND BUTTER AND MIX WELL. 

Pour pecans in unbaked pie shell and pour liquid custard 
MIXTURE OVER PECANS. BAKE AT 375 DEGREES 40 TO 50 MIN¬ 
UTES, OR UNTIL CUSTARD SETS. COOL AND SERVE WITH WHIPPED 
CREAM OR ICE CREAM. 

The Premier Restaurant 
Seaside, Oregon 


SOUR CREAM RAISIN PIE 

1 CUP SUGAR 1 CUP RAISINS 

1 TEASPOON VANILLA SALT 

1 EGG 1 CUP SOUR CREAM 

2 TABLESPOONS VINEGAR 

Mix and pour in uncooked pie shell, cover with top crust 
Bake 10 minutes at 450 degrees, reduce heat to 350 de¬ 
grees, CONTINUE BAKING FOR 30 TO 45 MINUTES. 

Loretta Kirk (Mrs. Lester) 

St. Paul, Oregon 



CARIOCA PIE 


1 CUP SUGAR 

1 CUP GRAHAM CRACKERS (CRUMBLED) 

1/4 TEASPOON CINNAMON 

1/4 CUP BUTTER 

2 TABLESPOONS SLIVERED ALMONDS 

1 ENVELOPE UNFLAVORED GELATIN 
1/4 CUP COLD WATER 

3 EGGS 

1/2 CUP SUGAR 

1/2 CUP STRONG COFFEE 

1/2 CUP WHIPPING CREAM 

2 BANANAS 

Combine graham cracker crumbs with cinnamon. Melt butter- 

ADD ALMONDS AND STIR OVER HEAT UNTIL ALMONDS ARE LIGHTLY 
ROASTED. Pour BATTER AND NUTS OVER CRUMBS, MIX WELL. 

Press mixture into 8-inch pie pan. Chill. While crust is 

CHILLING, SOFTEN GELATIN IN COLD WATER. SEPARATE EGGS, 

BEAT EGG WHITES UNTIL FOAMY, BEAT IN 2 TABLESPOONS SUGAR 
IN TOP OF DOUBLE BOILER, STIR IN COFFEE. COOK OVER HOT 
WATER UNTIL THICKENED (LIKE CUSTARD) AND IS SMOOTH. ADD 
GELATIN AND STIR UNTIL DISSOLVED. COOL SLIGHTLY, FOLD IN 
EGG WHITES INTO COOLED CUSTARD. WHIP CREAM AND MIX INTO 
COFFEE CUSTARD. POUR HALF OF MIXTURE INTO PIE SHELL. SLICE 
BANANAS AND ARRANGE OVER COFFEE CUSTARD, POUR REMAINING 
CUSTARD OVER BANANAS. CHILL 2 TO 3 HOURS OR OVERNIGHT, 

Makes 6 to 8 servings. 

Nellie Crause 


I 
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RASPBERRY RIBBON PIE 


t 3 -ounce package raspberry flavor gelatin 
1/4 CUP GRANULATED sugar 
1 1/4 CUP BOILING WATER 

1 10-OUNCE PACKAGE FROZEN RED RASPBERRIES 
1 TABLESPOON LEMON JUICE 

1 3-OUNCE PACKAGE CREAM CHEESE (SOFTENED) 

1/3 CUP SIFTED CONFECTIONERS SUGAR 
1 TEASPOON VANILLA 
Dash of salt 

1 CUP HEAVY CREAM (WHIPPED) 

1 9-INCH BAKED PASTRY SHELL (COOLED) 

Red Layers- 

DlSSOLVE GELATIN AND GRANULATED SUGAR IN BOILING WATER. 
Add FROZEN BERRIES AND LEMON JUICE. STIR UNTIL BERRIES 

thaw. Chill until partially set . 

White Layers- 

BLEND CHEESE, CONFECTIONERS SUGAR, VANILLA AND SALT. 

Fold in a small amount of whipped cream, then fold in 

REMAINDER OF CREAM. SPREAD HALF THE WHITE CHEESE MIX¬ 
TURE OVER BOTTOM OF PASTRY SHELL. COVER WITH HALF THE 
RED GELATIN MIXTURE. REPEAT LAYERS. CHILL UNTIL SET. 

Yolanda Stewart (Mrs. Frank) 


LEMON CHIFFON PIE FILLING 


4 EGGS 

3/4 CUP SUGAR 

1/2 TABLESPOON OF KNOX PLAIN GELATIN IN 1/4 CUP 
COLD WATER 

1 LEMON — JUICE AND RIND IF DESIRED. 

Beat 4 yolks until light yellow, add half of the sugar and 

COOK IN DOUBLE BOILER UNTIL THICK, ADD GELATIN AND COOK 2 
MINUTES LONGER. REMOVE FROM THE HEAT AND ADD LEMON 
JUICE AND RIND,ST1R WELL. BEAT EGG WHITES UNTIL VERY STIFF 
ADD THE REST OF THE SUGAR AND FOLD THE LEMON MIXTURE INTO 
THE EGG WHITES. 

Fill a 9 inch pie shell previously baked and place in 

REFRIGERATOR FOR SEVERAL HOURS OR OVER NIGHT. TOP WITH 
WHIPPED CREAM AND SERVE. 

Madeline Carey (Mrs. T. J.) 
Seminary Mother's Club 
Mt. Angel, Oregon 



RUM PIE 

1 TABLESPOON UNFLAVORED GELATIN 
1/4 CUP COLD WATER 
3 EGGS SEPARATED 
1 1/2 CUPS MILK 

3/4 CUPS SUGAR 
1/8 TEASPOON SALT 
3 1/2 TABLESPOONS RUM 

1 GRAHAM CRACKER PIE SHELL 

Soften gelatin in water 5 minutes. Eeat egg yolks, 

AND ADD MILK, SUGAR AND SALT. COOK OVER LOW HEAT 
STIRRING CONSTANTLY UNTIL MIXTURE COATS A SPOON. 

Stir in gelatin and cook until mixture begins to 
thicken. Beat egg whites until stiff and fold into 
custard with rum. Turn into pie shell. 

SHELL FOR 9” PIE 

MIX UNTIL WELL BLENDED- 

1 l/2 cups Graham cracker crumbs 

2 TABLESPOONS POWDERED SUGAR 
1/4 CUP SOFT BUTTER 

1 PINCH CINNAMON 
1 PINCH NUTMEG 

Press in bottom and side of pie pan and chill. 

Lena Quilini (Mrs. Mario) 
Seminary Mother’s Club 
Mt. Angel, Oregon 



CHOCOLATE MARSHMALLOW PIE 

1 envelope Knox gelatin 

3 SQUARES UNSWEETENED CHOCOLATE 
1/3 CUP GRANULATED SUGAR 

2/3 cup white Karo syrup 

1 TEASPOON VANILLA 
1 CUP CREAM (WHIPPED) 

1 BAKED PIE SHELL 

Soften gelatin in cold water - place over boiling water, 

ADD SUGAR, STIR UNTIL COMPLETELY DISSOLVED. REMOVE 
FROM HEAT. MELT CHOCOLATE AND COOL COMPLETELY. POUR 
SYRUP INTO LARGE MIXING BOWL AND ADD SUGAR AND GELATIN 
MIXTURE. BEAT ON HIGH SPEED UNTIL THE MIXTURE BECOMES 
OF MARSHMALLOW CONSISTENCY (ABOUT 15 TO 20 MINUTES.) 

Fold in cooled chocolate. Fold in whipped cream. 

Pour into baked pie shell. Chill 2 hours. Additional 

WHIPPED CREAM AND CHOPPED WALNUTS MAY BE USED ON TOP 
OF PIE. 

Peggy Franks 


214 



MOCHA ANGEL PIE 

(YOU WILL HEAR OHS AND AHS FROM THE GIRLS) 
Mocha Filling- 

1/2 CUP SEMI-SWEET CHOCOLATE BITS 

1 teaspoon Instant coffee 

l/4 CUP BOILING WATER 

1 CUP HEAVY CREAM - WHIPPED AND SWEETENED 
1 TEASPOON VANILLA 

Melt chocolate morsels over hot water 

AND WATER AND ADD TO MELTED CHOCOLATE. 

THEN FOLD IN WHIPPED CREAM AND VANILLA. 

1NGUE SHELL AND CHILL WELL. (OVER NIGHT) 


Combine coffee 
Let mixture cool 
Pour into mer- 
Serves six. 


Meringue pie shell- <—V ' 

3 egg whites P/T 

1/4 teaspoon Cream of tartar ~l_j 

Dash of salt ^ W 

3/4 CUP SUGAR 

Beat egg whites until stiff, but not dry. Add Cream 

OF TARTAR, SALT AND SUGAR VERY GRADUALLY. BEAT UNTIL 
STIFF AND SATINY. SPREAD ABOUT 2/3 OF THE MERINGUE IN 
THE BOTTOM AND SIDES OF A WELL GREASED 8 INCH PIE PAN. 
DROP THE REMAINING MERINGUE IN MOUNDS AROUND THE RIM 
OF PAN. Bake at 275 degrees, (slow oven), for one 

n a iimtii c;wfti I IS LIGHT BROWN AND CRISP. COOL 


Miss Suzanne Riverman 
Seattle, Washington 


STEAKS SEAFOOD 


618 sf. to. <£rant • $5ortlanb, Oregon 
» T "I I ' 1 ' 1 “l’Capitol 7=8035 

L i i - i ~r r \ r i i i 
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SODA CRACKER PIE 

20 SODA CRACKERS 

1/2 TEASPOON BAKING POWDER 

1 CUP SUGAR 

3 EGG WHITES 

1 CUP WALNUTS (CHOPPED) 

1 TEASPOON VANILLA 
1/2 PINT WHIPPING CREAM 

Roll crackers very fine and add baking powder. Eeat egg 

WHITES STIFF - ADD SUGAR AND VANILLA - ADD NUTS. BAKE IN 
A BUTTERED PAN IN A 350 DEGREE OVEN FOR 20 MINUTES. PLACE 
IN REFRIGERATOR SEVERAL HOURS - ADD WHIPPED CREAM AND A 

few nuts. Place in refrigerator until served. 

Eva Deis 


STRAWEERRY ICE CREAM PIE 

1 PINT VANILLA ICE CREAM 

1 Package strawberry jello 
1 cup boiling water 
1 pint fresh strawberries 
sugar to taste 

1 BAKED PIE SHELL OR GRAHAM CRACKER CRUST 

Dissolve jello in boiling water, cut ice cream into cubes 

AND DISSOLVE INTO JELLO MIXTURE, PLACE IN REFRIGERATOR 
UNTIL SET. Wash berries and sprinkle with sugar (save A 
few large berries out for decoration). When the jello 

MIXTURE HAS SET REMOVE FROM REFRIGERATOR AND BEAT FOR A 
COUPLE OF MINUTES. FOLD IN THE SLICED BERRIES, POUR INTO 
THE PIE SHELL AND RETURN TO THE REFRIGERATOR TO CHILL 
THOROUGHLY. CUT LARGE BERRIES (WHICH WERE LEFT OVER) 

IN HALF, AND PUT AROUND EDGE OF PIE FOR DECORATION. THIS 
IS DELICIOUS AND NOT TOO SWEET. 


Edna Gallagher 
Detroit, Michigan 


ANGEL PIE 


4 EGG WHITES 

l/2 TEASPOON CREAM OF TARTAR 

1 CUP SUGAR 
4 EGG YOLKS 
1/2 CUP SUGAR 

3 TABLESPOONS LEMON JUICE 

2 TABLESPOONS LEMON RIND 
1 CUP WHIPPED CREAM 

EEAT EGG WHITES UNTIL FROTHY. ADD CREAM OF TARTAR, BEAT¬ 
ING UNTIL STIFF. Add t CUP OF SUGAR, GRADUALLY WHILE 

beating. Spread in a well greased and floured 8' t X 8 TT 
cake pan. Bake at 275 degrees about 20 minutes, then 
300 degrees for 40 minutes. This is the first layer of 
pie. Beat the egg yolks until thick. Beat in l/2 cup sugar 
gradually. Add lemon juice and rind and cook over boiling 
water until thick. Stirring constantly. Spread cooled 
meringue shell with the sweetened whipped cream. Cover 

WITH THE COOLED LEMON CUSTARD. ADD ANOTHER LAYER OF 
WHIPPED CREAM. CHILL IN THE REFRIGERATOR FOR 24 HOURS. 

Serves 8 to 10. 

Margaret McIlvenny(Mrs. Luke) 



PEACH ANGEL PIE 

3 EGG WHITES 
2/3 CUP SUGAR 

3/4 CUP FLAKE COCONUT, TOASTED 
1/2 CUP CORN FLAKES (CRUMBLED) 

1/3 CUP TOASTED ALMONDS (SLIVERED) 

2 1/2 CUPS SLICED PEACHES (FRESH OR FROZEN) 

OR ANY OTHER FRUIT IN SEASON - DRAINED 

Beat the egg whites until foamy, gradually adding sugar. 
Continue beating until glossy.' Fold in coconut, corn flakes 
and almonds. Spread evenly on the sides and bottom of a 
9 INCH PIE PLATE. BAKE IN A 275 DEGREE OVEN FOR 50 TO 60 
minutes. Cool. Fill with peaches and top with whipped 
cream and cover with 2 tablespoons toasted coconut. 

Eunice Manion (Mrs. William) 

Surf Pines, Oregon 
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EASY BUTTERSCOTCH PIE FILLING 

1 CUP BROWN SUGAR 
5 ROUNDED TABLESPOONS FLOUR 

1 PINCH OF SALT 
3 EGGS 

2 1/2 CUPS MILK 

1 TABLESPOON BUTTER 
1 TEASPOON VANILLA 

MIX FLOUR AND SUGAR TOGETHER, WITH THE SALT. ADD 2 CUPS 

or milk. Beat the egg yolks into the remaining 1/2 cup of 

MILK AND ADD TO SUGAR MIXTURE. COOK OVER MEDIUM HEAT, 
STIRRING CONSTANTLY UNTIL THICKENED. ADD BUTTER AND 
VANILLA. LET COOL, STIRRING THREE OR FOUR TIMES. POUR 
INTO A BAKED 9 INCH PIE SHELL. 

Cover with meringue — beat the three egg whites, adding 

THREE TABLESPOONS OF SUGAR TO THE STIFF EGG WHITES. 

Brown under the broiler 1 minute. 

Madeline Carey (Mrs. T, J.) 
Seminary Mother’s Club 
Mt. Angel, Oregon 


CUSTARD PIE 

3 FGGS 2 CUPS MILK 

5 TABLESPOONS SUGAR 1 TEASPOON VANILLA 

1/8 TEASPOON SALT NUTMEG 


Beat eggs slightly with fork, add sugar salt, milk and 

VANILLA? STRAIN INTO A PIE PLATE LINED WITH PASTRY WHICH 

__._ w THOROUGHLY CHILLED. SPRINKLE WITH NUTMEG. BAKE 
n hot oven Agrees AFTER 10 minutes reduce heat to 
moderate oven, 350 degrees, continue baking for 30 minutes 

MORE, OR UNTIL KNIFE BLADE INSERTED IN CENTER COMES OUT 
CLEAN. 

Julie Herberg (Mrs. E.) 
•Gearhart, Oregon 
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FRUIT COCKTAIL PIE 


1 No. 2 CAN FRUIT COCKTAIL, WELL DRAINED 
1 CUP FLOUR, SIFTED 
1 CUP SUGAR, GRANULATED 
1 TEASPOON SODA 
.1/2 TEASPOON SALT 
1 EGG 

1/2 CUP COARSELY BROKEN NUTS 
4 TABLESPOONS BROWN SUGAR 

Drain cocktail. Mix well by hand, the flour, sugar, soda, 

SALT AND EGG. ADD THE DRAINED COCKTAIL FRUITS AND MIX 
LIGHTLY UNTIL ALL INGREDIENTS ARE MOISTENED. SPRINKLE A 
LAYER OF NUTS ON BOTTOM OF A GREASED PIE PLATE. POUR OVER 
THIS THE COCKTAIL MIXTURE AND FINALLY TOP WITH BROWN SUGAR 
AND REMAINING NUTS. BAKE AT 325 DEGREES FOR 45 MINUTES. 

Mrs. H. B. Prudhomme 
Seminary Mother’s Club 
Mt. Angel, Oregon 


CHEESE CRUMBLE RHUBARB PIE 

Pastry for 9 inch pan. Rhubarb filling— 

T 1/3 CUPS SUGAR 

3/4 CUP FLOUR 

1 /4 TEASPOON SALT 

5 CUPS SLICED FRESH RHUBARB 

Mix TOGETHER SUGAR, FLOUR AND SALT. ADD RHUBARB AND 
mix well. . Turn into prepared pastry shell. Mixture 

WILL BE VERY DRY . 

Cheese crumble topping- 
1/3 cup sugar 
1/2 CUP FLOUR 

3/4 CUP SHREDDED SHARP CHEDDAR CHEESE 
3 TABLESPOONS BUTTER OR MARGARINE 

Mix together sugar, flour and cheese. Cut or rub in 

BUTTER UNTIL MIXTURE IS CRUMBLY. LINE 9 INCH PIE PAN 
WITH PASTRY. TRIM AND FLUTE EDGE. FILL WITH RHUBARB 

filling. Cover filling with cheese crumble topping, 

LEAVING 3 INCH CIRCLE IN CENTER OF PIE UNCOVERED. PRESS 
DOWN TOPPING LIGHTLY. SPRINKLE 1 TEASPOON WATER OVER 
UNCOVERED CIRCLE. BAKE AT 400 DEGREES, 50 TO 55 MIN¬ 
UTES OR UNTIL TOPPING IS GOLDEN BROWN. COOL SLIGHTLY. 

Mrs. Andrew F. Sears 
Portland, Oregon 
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DUTCH RHUBARB PIE 


3 l/2 CUPS DICED RHUBARB 
1 CUP SUGAR 
5 TABLESPOONS FLOUR 
1/4 TEASPOON SALT 


1/4 TEASPOON CLOVES 
1/4 TEASPOON CINNAMON 
2/3 CUP EVAPORATED MILK 
1 TABLESPOON MELTED BUTTER 


Mix sugar, flour, salt and spices- evaporated milk and 
butter. Pour over rhubarb. Bake at 400 degrees for 25 
minutes. Reduce heat to 375 degrees and bake 25 minutes 
longer. Cover with aluminum foil during last 10 minutes 
of baking. 


Stella Sigurdson (Mrs. Oswald) 


PINEAPPLE PIE 

(this pie is good made the day before) 

Cook the following in a double boiler about 15 minutes. 

4 egg yolks 

1/2 cup sugar 

1/2 cup crushed pineapple 

1/4 teaspoon salt 

1 TABLESPOON lemon juice 

Dissolve 4 tablespoons lemon jello in 1/2 cup pineapple 
juice. Mix with the above mixture and let cool. When 

COOL, MIX STIFF MERINGUE OF 4 EGG WHITES, 8 TABLESPOONS 
SUGAR, 1/4 TEASPOON CREAM TARTAR. FOLD IN EGG YOLK MIX¬ 
TURE AND SPOON INTO COOKED SHELL. SHOULD BE REFRIGERATED 
SEVERAL HOURS. An HOUR BEFORE SERVING, COVER WITH 
WHIPPED CREAM AND CHOPPED NUTS. 

Mrs . John Voves 
Seminary Mothers 1 Club 
Salem, Oregon 


SPRINGTIME PIE 

2 CUPS RHUBARB CUT IN SMALL PIECES 

1 cup sugar )' Sift together, combine 

1/4 TEASPOON SALT ) RHUBARB AND DRY INGRE— 

2 TABLESPOONS FLOUR ) DIENTS. 

2 EGGS BEATEN 

1 CUP CRUSHED PINEAPPLE. 

MIX BEATEN EGGS AND PINEAPPLE AND ADD TO RHUBARB. LINE 
PIE PLATE WITH LOWER CRUST AND ADD FILLING. MAKE A FEW 
SLASHES IN UPPER CRUST OR COVER WITH LATTICE CRUST. BAKE 
AT 450 DEGREES FOR 15 MINUTES AND THEN AT 350 DEGREES FOR 
30 MINUTES. 

Mrs. Fred W. Butkins 
Seminary Mother's Club 
Mt. Angel, Oregon 
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CRUNCH TOP APPLE CHERRY PIE 

1 UNBAKED PIE SHELL ( 10 INCH) 

1 CAN (1 POUND) PITTED SOUR RED CHERRIES, DRAINED 

4 CUPS THINLY SLICED APPLES 

l/2 CUP SUGAR 

l/2 TEASPOON CINNAMON 

l/4 TEASPOON NUTMEG 

1/4 TEASPOON SALT 

1/2 CUP FIRMLY PACKED LIGHT BROWN SUGAR 

1/3 CUP FLOUR 

1/2 CUP WHEAT GERM 

1/2 CUP BUTTER OR MARGARINE 

1/2 CUP GRATED CHEDDAR CHEESE 

Drain and combine cherries, apples, sugar and cinnamon, 

NUTMEG AND SALT. TOSS TO MIX AND POUR INTO PASTRY LINED 

pie pan. Combine brown sugar, flour, wheat germ and 

BUTTER. MIX WITH FORK UNTIL CRUMBLY, STIR IN CHEESE, 
SPREAD OVER FRUIT MIXTURE IN PIE SHELL. BAKE AT 350 
DEGREES FOR 1 HOUR, OR UNTIL APPLES ARE TENDER, 

Mrs. Andrew F. Sears 
Portland, Oregon 


CRANBERRY MERINGUE PIE 

1 CUP SUGAR 

4 TABLESPOONS CORNSTARCH 
1 1/2 CUPS CRANBERRY JUICE 
1/2 CUP ORANGE JUICE 
1/2 TEASPOON SALT 
4 TABLESPOON'S SUGAR 

1 TABLESPOON GRATED ORANGE PEEL 

2 EGG WHITES 

9 INCH BAKED PIE SHELL 

Combine sugar, cornstarch and salt. Gradually add 
to cranberry and orange juice, stirring constantly. 

Cook over low heat until very thick and clear. Cool. 

Pour into baked pie shell. Beat egg whites until stiff, 

GRADUALLY ADD SUGAR AND CONTINUE BEATING UNTIL MIXTURE 

stands in peaks. Fold in grated orange peel. Swirl 
OVER PIE AND BAKE IN MODERATELY SLOW OVEN 325 DEGREES, FOR 
20 MINUTES OR UNTIL MERINGUE IS GOLDEN BROWN. COOL 
BEFORE SERVING. 

Mrs. John Vanderwerf 
Seminary Mothers' Club 
Mt . Angel, Oregon 
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UPSIDE DOWN BERRY COBBLER 

(easy TO MAKE - GOOD TO EAT) 


Cream - 1/4 cup butter 
Add - 1/2 cup sugar 
Sift together- 

1 CUP FLOUR 

2 TEASPOONS BAKING POWDER 
1/ 8 TEASPOON SALT 


with^I/^ cup milk. Pour batter into greased casserole, 
Pour 2 cups berries over batter. Cover with 1/2 cup 
sugar. Pour 1 cup berry juice over all. Bake 45 min¬ 
utes at 375 degrees. Mrs. Hester Turner 

Portland, Oregon 


CHERRY SHORTCAKE 

2 cups sifted flour 1/2 cup shortening 

3 TEASPOONS BAKING POWDER 1 EGG, BEATEN 

3/4 TEASPOON SALT MILK 

3 TABLESPOONS SUGAR 

Sift flour, baking powder, salt and sugar together. Cut 

IN SHORTENING UNTIL MIXTURE IS LIKE COARSE CORN MEAL. ADD 
EGG AND ENOUGH MILK TO MAKE A SOFT DOUGH. SPREAD IN GREASED 

pan 13 X 9 X 2 IT . Cover thickly with pitted dark cherries 
AND SPRINKLE WITH MIXTURE OF SUGAR AND CINNAMON. DOT WITH 
butter. Bake in hot oven 450 degrees until done. Peaches, 

PRUNES, APRICOTS OR APPLES MAY BE SUBSTITUTED. 

Mrs. H. M. Wheatley 


APPLE PUDDING DELICIOUS 

Cream- 

1 CUP SUGAR 
1 /4 CUP BUTTER 

Add- 

1 BEATEN EGG 

Sift the following and add to the creamed mixture- 

1 CUP FLOUR 

1 teaspoon soda 

1 TEASPOON cinnamon 
l/2 TEASPOON SALT 

Add- 

2 CUPS DICED apples 
1/2 CUP chopped nuts 

Bake 45 minutes at 350 degrees in 8 X 8" pan. When 

READY TO SERVE, POUR KRAFT CARAMEL TOPPING (WHICH HAS 
BEEN DILUTED WITH LITTLE MILK) OVER EACH PIECE. 

Nona Mooney (Mrs. Charles) 


222 


CRANBERRY PUDDING 

1 CUP HEAPING WHOLE CRANBERRIES 

1 /2 CUP FLOUR 

1/2 CUP MOLASSES 

Boiling water 

1 CUP FLOUR 

1/2 TEASPOON SALT 

1 TEASPOON SODA 

2 teaspoons Baking Powder 

Mix together cranberries and flour. To molasses add 
enough boiling water to fill cup. Sift together flour 
salt, soda and Baking powder. Mix all ingredients- 
together Put in greased 1 pound coffee can and steam 
for 1 1/2 to 2 hours. Cool. Serve with following 

sauce. 

1 cup sugar 

1 /2 CUP CREAM 

l/2 CUP BUTTER OR MARGARINE 
1 TEASPOON VANILLA. 

MIX AND BRING TO BOIL AND SERVE HOT OVER PUDDING. 

Mrs. Charles Auch 
Seminary Mothers' Club 
Mt . Angel, Oregon 


EUROPEAN APPLE PUDDING 

5 CUPS sliced apples 
1/2 CUP BROWN OR WHITE SUGAR 
1 CUP FLOUR, SIFTED 
1 TEASPOON BAKING POWDER 
1/3 CUP BUTTER OR MARGARINE 
1 EGG 


PUT SLICED APPLES IN A GREASED 10 X 12 TT BAKING DISH. 

Sprinkle with the 1/2 cup sugar. Sift flour, baking 

POWDER AND SUGAR TOGETHER , THEN MIX WITH SOFTENED BUTTER 
AND EGG. ROLL OUT ON LIGHTLY FLOURED BOARD TO SIZE TO 
COVER TOP OF BAKING DISH USED. PLACE ON TOP OF APPLES 
IN BAKING DISH AND CUT SEVERAL HOLES IN TOP FOR ESCAPE 

of steam. Sprinkle top with a few tablespoons of sugar 
AND CINNAMON TO TASTE. BAKE IN MODERATE OVEN 375 
DEGREES UNTIL APPLES ARE TENDER, 35 TO 40 MINUTES. 

May be served warm or cold. Serves 6 to 8. 


MRS . H . B . PRUDHOMME 
Seminary Mothers 1 Club 
Mt . Angel, Oregon 
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RHUBARB CRUNCH 

1 CUP SIFTED FLOUR 

3/4 CUP OATMEAL (UNCOOKED) 

1 CUP BROWN SUGAR (fIRMLY PACKED) 

1/2 CUP MELTED BUTTER 
1 TEASPOON CINNAMON 

Mix the above ingredients, until crumbly. Press one half 
OF CRUMBS into A GREASED 9 INCH BAKING PAN. COVER WITH 4 
CUPS DICED RHUBARB. 

COMBINE- 

1 CUP SUGAR 

2 TABLESPOONS CORNSTARCH 
1 TEASPOON VANILLA 

Combine these ingredients, and cook until thick and clear. 
Pour over rhubarb, top with remaining crumbs. Bake 1 
Hour at 350 degrees. 

Rose O'donnell (Mrs. John V.) 
Portland, Oregon 


SURPRISE DESSERT 


Sift together- 

1 cup flour 
1 cup sugar 
1/2 teaspoon salt 
1 teaspoon soda 


Add 1 BEATEN EGG AND 1 NO. 2 CAN FRUIT COCKTAIL (WELL DRAINED) 

and put in an 8X8" pan. Sprinkle over the top 1/2 cup brown 

SUGAR AND 1/2 CUP CHOPPED NUTS. BAKE IN A 350 DEGREE OVEN 
FOR 40 MINUTES. 

Seminary Mothers' Club 


BLUEBERRY DELIGHT 

2 CUPS CRUSHED GRAHAM CRACKERS 
1/2 CUP SUGAR 

1/2 CUP SOFT BUTTER 

Blend above and put in 9 X 12" pyrex baking dish. Mix 

TOGETHER- 

2 EGGS 

1/2 CUP SUGAR 

1/2 TEASPOON VANILLA 

1-8 OUNCE PACKAGE CREAM CHEESE 

Spread on first mixture. Bake at 350 degrees for 15 
minutes and cool. Spread blueberry pie mix over top. 
Top with whipped cream. 

Martha Lell (Mrs. John) 
Portland, Oregon 
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CHERRY PUDDING 


Crust- 

1 1/2 CUPS FLOUR 3/4 CUP MELTED BUTTER 

I 1/2 CUPS ROLLED OATMEAL 1 TEASPOON SODA 
1 1/4 CUPS BROWN SUGAR l/2 TEASPOON SALT 

Filling- 

Juice FROM 1 CAN PIE CHERRIES 
1 CUP SUGAR 
3 TABLESPOONS FLOUR 
1 CAN PIE CHERRIES 

MIX TOGETHER ALL THE INGREDIENTS FOR'THE CRUST TO MAKE A 
CRUMBLY MIXTURE. PUT HALF OF MIXTURE IN BUTTERED BAKING 
DISH. SAVING OTHER HALF FOR TOPPING. MlX CHERRY JUICE, 
SUGAR AND FLOUR TOGETHER AND COOK UNTIL MIXTURE BECOMES 
THICK. ADD CHERRIES - POUR INTO CRUST, TOP WITH REMAIN¬ 
ING CRUMB MIXTURE. BAKE IN A 375 DEGREE OVEN UNTIL 
browned. Serve warm with whipped cream or ice cream. 

Shirley Ernst (Mrs. Jim) 
Portland, Oregon 


PEACH CUSTARD DESSERT 

A RICH SOUR CREAM PASTRY FORMS THE FRAME OF THIS CUSTARD 
TOPPED FRESH PEACH DESSERT. 

Pastry- 

1 1 /4 CUPS FLOUR 
1/2 TEASPOON SALT 

l/2 CUP (1 CUBE) BUTTER OR MARGARINE 
3 TABLESPOONS THICK CULTURED SOUR CREAM 

CUSTARD- 

3 EGG YOLKS 

1 CUP SUGAR 

2 TABLESPOONS FLOUR 

3/4 CUP THICK SOUR CREAM 
6 FRESH PEACHES PEELED AND SLICED 

Sift flour and salt together into a bowl. Cut in butter 

UNTIL THE SIZE OF SMALL PEAS. ADD SOUR CREAM TO FORM 

dough. Pat dough into a shallow 10 X 6 IT baking dish, 

COVERING BOTTOM AND SIDES. (DOUGH WILL BE RATHER CRUMBLY) 

Bake in hot oven 425 degrees for 10 minutes. Make custard 

BY BEATING EGG YOLKS SLIGHTLY AND COMBINING WITH SUGAR, 

flour, and sour cream. Stir mixture until well blended. 
Reduce heat to 350 degrees. Remove crust from oven and 
arrange peaches on the crust. Pour custard mixture over 
the top. Cover with foil and bake 35 minutes longer. 
Remove foil and bake 15 minutes more, or until custard is 
set. Serve warm or chilled. 

Helen Cummins (Mrs. J. E.) 
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CHERRY DESSERT 

1 No. 2 CAN CHERRIES 
1 CUP SUGAR 

3 OR 4 TABLESPOONS FLOUR 

Cook until thici* - cool. (Cherry pie mix, in cans! may be 
used) Mix together- 

2/3 CUP BUTTER OR MARGARINE 
1 CUP BROWN SUGAR 

V 1 1/2 CUPS OATMEALl 

Add- 

1 EGG 

I 1/2 CUPS FLOUR 
3/4 TEASPOON SODA 

Divide into two parts, press one part into ungreased 
9 X 13 fr pan. Add cherries and sprinkle rest of dough) 
on top. Bake at 350 degrees for 30 minutes, serve 
with whipped cream or ice cream. 

Mrs. Jake Greenstein) 

St. Clare Parish 
Portland, Oregon 


LEMON CAKE PUDDING 

1 cup sugar 1 CUP MILK 

1 TABLESPOON BUTTER 2 EGG WHITES 

2 tablespoons flour Juice of 1 lemon 
' 2 EGG YOLKS 

Cream sugar and butter in bowl, add flour, beat egg 

YOLKS, ADD MIL.K AND STIR INTO SUGAR, ADD LEMON JUICE. 

Fold in stiffly beaten egg whites. Pour into baking 

DISH, PUT IN PAN of WATER. BAKE IN MEDIUM OVEN (350 
DEGREES) FOR HALF HOUR. SERVES 5. 

Mrs. N. P. Sealy 


OPEN 6A.M. 

THE WILDS’ CAFE 

■- AND — 

OCEANVIEW APTS. 


DIVISION AND HWY. lOl ARNOLD AND KATHERINE WILD 

CANNON BEACH, OREGON PHONE HE 6-2545 
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OLD FASHIONED SHORTCAKES 

Sift together- 

2 CUPS FLOUR 4 TEASPOONS BAKING POWDER 

1/4 CUP SUGAR 1 TEASPOON SALT 

Cut in coarsely- 

1/4 CUP SHORTENING 

STIR IN AND MIX LIGHTLY- 

3/4 CUP CREAM (USE HALF AND HALF) 

Turn out onto lightly floured board and roll 1 inch 
thick. Cut into squares or with 3 INCH cutter to make 
PORTIONS .(should BE SIX,). PLACE IN GREASED PAN AND BAKE 
12 TO 15 MINUTES AT 450 DEGREES. SPLIT HOT BISCUITS 
AND FILL WITH STRAWBERRIES OR OTHER FRUIT AND SERVE 
WITH EITHER PLAIN OR'WHIPPED CREAM . 

Jane Keeler (Mrs. Jack) 
Gearhart, Oregon 



ANGEL LEMON DELIGHT 

VERY LIGHT - SETS WITHIN l/2 HOUR 

1 CUP SUGAR 1 TABLESPOON GELATIN 

4 EGGS - SEPARATED 1 LEMON 
l/2 CUP HOT WATER 

Cream the sugar and the egg yolks well together until 

A LIGHT YELLOW. ADD THE GRATED RIND AND THE JUICE OF 
THE LEMON. ADD THE GELATIN WHICH HAS BEEN DISSOLVED 
IN 1/2 CUP HOT WATER. BEAT THE EGG WHITES .STIFF'AND 
THEN FOLD INTO THE REST OF THE MIXTURE, STIRRING WELL. 

Chill. 

Mary Rippet (Mrs. John) 
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FIVE MINUTE CUSTARD 

Combine in metal sauce pan and stir well- 
1/4 CUP SUGAR 

3/4 CUP INSTANT NONFAT DRY MILK 
1/8 TEASPOON SALT 

Add and beat until smooth- 

1/2 CUP FRESH MILK 
2 WHOLE EGGS OR 4 EGG YOLKS 
STIRI IN AFTER BEATING— 

1 1/2 CUPS FRESH MILK 

Fasten 'cooking thermometer to side of sauce pan- cook 

OVER MODERATE HEAT, STIRRING CONSTANTLY UNTIL TEMPER¬ 
ATURE REACHES 175 DEGREES OR ABOUT 4 MINUTES. (jUST 
UNTIL IT STARTS TO THICKEN.) REMOVE FROM HEAT AND CHILL. 

Before serving stir in 1 teaspoon of vanilla. This cus¬ 
tard MAY BE USED FOR HOLIDAY EGGNOG BY ADDING 1/4 TEA¬ 
SPOON NUTMEG BEFORE COOKING. AFTER COOKING ADD- 

1 TEASPOON (OR MORE) BRANDY FLAVORING 
1/2 TEASPOON (OR MORE) RUM FLAVORING 

Then mix equal parts of custard and rich milk. Stir well. 
Add desired additional ingredients or serve as is sprinkled 
with nutmeg. Especially good served hot. 

Mrs. Leland Cheyne 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 


BERRY-FILLED ANGEL FOOD DESSERT 

Prepare white angel food cake by cutting a one inch 

LAYER FROM AN INVERTED 10 INCH ROUND CAKE, AND LAY 
CAREFULLY TO THE SIDE. WITH THE FINGERS FORM A 
HOLLOW, BY REMOVING THE CAKE IN PIECES FROM THE CENTER. 

Fill with following mixture, replace top, frost sides 

AND TOP WITH WHIPPED CREAM. CHILL OVER NIGHT OR AT 
LEAST 6 HOURS. 

Berry mixture- 

1 PACKAGE (12 OUNCE) FROZEN STRAWBERRIES THOR¬ 
OUGHLY THAWED AT ROOM TEMPERATURE, OR ABOUT 
20 MINUTES UNDER RUNNING WATER. 

2 teaspoon Knox gelatin, softened in 

2 TABLESPOONS COLD WATER (DISSOLVE OVER HOT WATER) 

Stir gelatin mixture into thawed berries and chill 
slightly. 

1/2 PINT WHIPPING CREAM. 

WHIP CREAM AND FOLD INTO BERRY AND GELATIN MIXTURE. (lF 
MORE TARTNESS IS DESIRED, ADD 1 TABLESPOON LEMON JUICE 
TO BERRIES BEFORE STIRRING IN GELATIN.) 

Mrs. H. B. Prudhomme 
Seminary Mothers' Club 
Mt. Angel, Oregon 
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RICE CUSTARD PUDDING 


2 EGGS 

2 CUPS MILK, SCALDED 
1/2 CUP RAISINS (OPTIONAL) 

1 TEASPOON VANILLA 

1/8 TEASPOON CINNAMON OR NUTMEG 

1 1/2 CUPS COOKED RICE 
1/2 TEASPOON SALT 

1/2 CUP SUGAR 

2 TABLESPOONS BUTTER 

Beat eggs slightly, add milk slowly, stirring constant¬ 
ly. Add other ingredients in order listed and pour into 
greased baking dish. Set in pan of hot water and bake 
IN MODERATELY SLOW OVEN 325 DEGREES, UNTIL SET. 

Ethel Elliott (Mrs. J, K.) 


CHOCOLATE EASTER EGG DESSERT 

2 envelopes Knox gelatin 

1 CUP SUGAR 

1/4 teaspoon salt 

2 1/2 CUPS OF MILK 

1 12 OUNCE JUMBO package of CHOCOLATE CHIPS 

2 TEASPOONS OF VANILLA 
1 PINT WHIPPED CREAM 

MIX TOGETHER GELATIN, SUGAR AND SALT IN A 2 l/2 QUART 

saucepan. Stir in milk and chocolate chips. Place over 

MEDIUM HEAT, STIRRING CONSTANTLY, UNTIL GELATIN IS DIS¬ 
SOLVED AND CHOCOLATE IS MELTED. REMOVE FROM HEAT, 

BEAT WITH ROTARY BEATER UNTIL CHOCOLATE IS ;BLENDED• 

Stir in the vanilla and chill - stirring occasionally 

UNTIL THE MIXTURE MOUNDS SLIGHTLY WHEN DROPPED FROM A 

spoon. Fold in whipped cream. Turn into a mold or 

USE A LARGE MIXING BOWL. CHILL UNTIL FIRM. 

Margaret McIlvenny (Mrs. Luke) 



FRUIT AMBROSIA 


2 CUPS PEACHES 
2 CUPS PEARS 
4 CUPS SUGAR 
2 TEASPOONS LEMON JUICE 
1/2 CUP ORANGE PULP 
1/2 CUP SLICED MARSCHINO CHERRIES 
1/2 CUP WALNUTS 


Cook all together - add cherries and nuts last. Boil until 
thick. 

Hazel Rolison (Mrs. L.H.) 
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BISQUE TORTONI 

(a VERY LIGHT, DELICATE DESSERT - GOOD TO SERVE AFTER 
FULL COURSE DINNER.) 


1 TABLESPOON GELATIN 
1/4 CUP COLD MILK 
1 CUP SCALDED MILK 
DASH OF SALT 
1 CUP CREAM V\7klPPED 


1 TEASPOON VANILLA 
1/2 CUP SUGAR 

2 EGGS, SEPARATED 
1/4 TEASPOON ALMOND 
FLAVORING (OPTIONAL) 


Soak gelatin in cold milk 5 minutes. Beat egg yolks with 

THE SUGAR AND ADD TO SCALDED MILK IN DOUBLE BOILER. HEAT 
ONLY UNTIL MIXTURE COATS SPOON. REMOVE FROM HEAT AND 
ADD SOAKED GELATIN. COOL AND ADD STIFFLY BEATEN EGG WHITES 
FLAVORING AND SALT. FOLD IN WHIPPED CREAM AND POUR INTO 
PYREX DISH OR BREAD SIZE PAN LINED WITH FINELY ROLLED GRA¬ 
HAM CRACKERS OR VANILLA WAFERS. SPRINKLE TOP WITH 
CRACKER CRUMBS AND CHOPPED NUTS. LET SET IN REFRIGER¬ 
ATOR FOR SEVERAL HOURS. SERVES 6 TO 8. 


Mrs. Verna M. Bates 
Ocean Home Farm 


ORANGE ANGEL FOOD DESSERT 

l/2 ANGEL FOOD CAKE 
1 package Knox Gelatin 
1/4 CUP BOILING WATER 
1/4 CUP COLD WATER 

1 CUP ORANGE JUICE (6 OUNCE CAN FROZEN JUICE, DILUTED 
WITH 1 3/4 CANS OF WATER) 

1 CUP SUGAR 

2 CUPS CREAM (WHIPPED) 

Break cake into small pieces and place in large pyrex dish. 
Soften gelatin in 1/4 cup cold water. After dissolved, add 
HOT WATER. MIX SUGAR AND ORANGE! JUICE. PUT GELATIN IN 
MIXTURE AND LET STAND FOR A FEW MINUTES- ADD TO WHIPPED 

cream. Pour over cake pieces. Top with orange rind and 

CHOPPED NUTS. CHILL IN REFRIGERATOR FOR SEVERAL HOURS. 

Pat Kreiger (Mrs. Anthony) 

St Clare Parish 
Portland, Oregon 
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LEMON BISQUE 

1 package lemon jello 
1 1/2 CUPS WATER 

1/2 CUP SUGAR 
1 LEMON (USE JUICE) 

1 LARGE PACKAGE PHILADELPHIA CREAM CHEESE 
1 CAN CRUSHED PINEAPPLE (DRAINED) 

1 LARGE CAN EVAPORATED MILK 
GRAHAM CRACKERS 

DISSOLVE JELLO IN 1 1/2 CUPS HOT WATER. ADD SUGAR STIR WELL 
UN?f° O^SSOLVED. ADD LEMON JUICE. SET ASIDE TO PARTLY CON¬ 
GEAL- ADD CREAM CHEESE (WHIPPED) AND PINEAPPLE. WHIP MILK 
?HAVE CHILLED) UNTIL VERY THICK. THEN ADD TO CHEESE AND PINE¬ 
APPLE BLEND WITH JELLO MIXTURE. L.INE A PAN WITH CRUSHED 
GRAHAM CRACKERS MIXED WITH BUTTER. POUR JELLO MIXTURE IN 
PAN Top WITH MORE CRACKER MIXTURE. CHILL IN REFRIGERATOR 
UNTIL READY TO SERVE. 


Marguerite Gedrose (Mrs. Robert) 
St. Clare Parish 
P nDTi ANn. Oregon 


HONEY HEALTH CUSTARD 

1/4 CUP HONEY 
3 EGGS SLIGHTLY BEATEN 
1/4 TEASPOON SALT 

2 CUPS MILK, SCALDED THEN COOLED TO LUKEWARM 
1 TEASPOON SOY FLOUR (BUY THIS AT HEALTH STORE) 
OR USE PLAIN FLOUR 
1/8 TEASPOON NUTMEG. 

BLEND ALL INGREDIENTS EXCEPT NUTMEG, TURN INTO OILED 
CUSTARD CUPS OR BAKING DISH (8 X 1 0) — TOP WITH NUTMEG* 

Set cups or pan in a shallow pan of hot water. Bake 
AT 350 DEGREES FOR 45 MINUTES OR UNTIL FIRM. SERVE 
HOT OR COLD. SERVE WITH FRESH FRUIT. 

Lena Cervetto (Mrs. A.) 
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MARSHMALLOW DESSERT 

1 POUND MARSHMALLOWS 
1/2 CUP MILK 

1 LARGE CAN CHILLED EVAPORATED MILK 

1 TABLESPOON LEMON JUICE 

1/2 CUP MARASCHINO CHERRIES, CHOPPED 

1 SMALL CAN CRUSHED PINEAPPLE 

1 CUP CHOPPED NUTS 

1 TEASPOON VANILLA 

20 GRAHAM CRACKERS 

Melt marshmallows with 1/2 cup milk* Cool. Crush 

GRAHAM CRACKERS, PUTTING HALF INTO BOTTOM OF BUTTERED 

pan 10 X 13 TI . Whip chilled milk with lemon juice. Fold 

MARSHMALLOWS, CHERRIES, PINEAPPLE AND NUTS INTO MILK. 

Add vanilla. Pour into pan and top with remaining crumbs. 
Chill. 

Betty Wells (Mrs. Clifford) 


APRICOT MARLOW 

1 CUP APRICOT nectar 
20 marshmallows 
1/8 TEASPOON salt 

2 TABLESPOONS LEMON JUICE 
1 CUP WHIPPING CREAM 

Combine nectar and marshmallows and heat over boiling 
water until marshmallows are melted. Remove from heat, 
add salt and lemon juice and cool. Fold in whipped cream, 

POUR INTO REFRIGERATOR TRAY AND FREEZE, 

Mrs. Howell Appling Jr,. 
Salem , Oregon 


CHOCOLATE MOUSSE 


For one person- 

1 EGG - SEPARATE YOLK AND WHITE AND BEAT SEP- 
. ARATELY, THEN FOLD TOGETHER. 

1 OUNCE BITTERSWEET EATING CHOCOLATE MELTED 
AND STIRRED INTO EGG MIXTURE. 

Stir in 1/2 tea'^oon rum. 

This mixture will look very peculiar after this pro¬ 
cess - BUT WATCH FINISHED PRODUCT/ PLACE IN CUSTARD 
CUP OR SHERBET GLASS AND PUT IN REFRIGERATOR FOR AT 
LEAST 12 HOURS. TOP WITH WHIPPED CREAM AND SERVE. 

Ann Schlee 
Hong Kong 
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BANANA TORTE 

3 LARGE EGG WHITES. BEATEN STIFF 
1 CUP SUGAR (SCANT), ADD GRADUALLY 
1/2 TEASPOON BAKING POWDER 
1/4 TEASPOON SALT 

14 RlTZ CRACKERS (CRUSHED IN HANDS) 

2/3 CUP WALNUT MEATS 

Bake in 9 inch plate 30 minutes at 325 degrees. When 

COLD SPREAD WITH LAYER OF WHIPPED CREAM TO WHICH 2 
TABLESPOONS POWDERED SUGARl AND 3/4 TEASPOON VANILLA 
HAVE BEEN ADDED. THIS TAKES 1/2 PINT OF WHIPPING CREAM. 

Over layer of whipping cream, place a layer of sliced 

BANANAS, THEN PLACE ANOTHER LAYER OF WHIPPING CREAM 
OVER THE BANANAS, CHILL OVERNIGHT IN REFRIGERATOR. THIS 
CAN BE MADfl WITH FRESH STRAWBERRIES OR PINEAPPLE ALSO. 

Mildred Stewart 


ORANGE-CRANBERRY TORTE 

2 l/4 CUPS SIFTED ALL-PURPOSE FLOUR 
1 CUP GRANULATED SUGAR 
1/4 TEASPOON SALT 
1 TEASPOON BAKING POWDER 
1 TEASPOON BAKINS SODA 
1 CUP CHOPPED WALNUTS 
1 CUP DICED DATES 

1 CUP FRESH CRANBERRIES 

2 ORANGES (GRATED RIND OF EACH) 

2 EGGS (BEATEN) 

1 CUP BUTTERMILK 
3/4 CUP SALAD OIL 
1 CUP ORANGE JUICE 
1 CUP GRANULATED SUGAR 

Preheat oven to 350 degrees. Sift together into bowl 

FLOUR, SUGAR, SALTI, BAKING POWDER AND BAKING SODA. STIR 
IN NUTS, DATES, CRANBERRIES AND ORANGE RIND. COMBINE 
EGGS, BUTTERMILK AND SALAD OIL. ADD TO FLOUR-FRUIT 

mixture. Stir until blended. Pour into a well greased 

10 INCH TUBE PAN. BAKE FOR 1 HOUR. LET STAND IN PAN 
UNTIL LUKEWARM. . .REMOVE TO RACK PLACED OVER WIDE DISH. 

Combine orange juice and sugar — pour over cake. Pour 

DRIPPINGS OVER CAKE AGAIN. SET IN A DEEP DISH. WRAP IN 
HEAVY FOIL - REFRIGERATE 24 HOURS. SERVE IN SLICES WITH 
WHIPPED CREAM. KEEPS REFRIGERATED 2 WEEKS OR MORE. 

Makes 12 to 16 servings. 

Jo Harris (Mrs. Riley) 
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DATE TORTE 


3 EGG WHITES 
1 CUP SUGAR 
8 GRAHAM CRACKERS 


1 CUP CHOPPED DATES 
1 CUP CHOPPED NUTS 
1 TEASPOON VANILLA 


Beat egg whites very stiff. Fold in the sugar and the van 
illa. Combine with the dates, nuts and graham crackers - 
WHICH HAVE BEEN ROLLED FINE. BAKE FOR 30 MINUTES AT 350 
DEGREES. WHEN READY TO SERVE TOP WITH WHIPPED CREAM. 


Nona Mooney (Mrs. Charles) 


GINGER BREAD 

Delicate and Delicious 

3 EGGS 1 TEASPOON CLOVE 

1 CUP SUGAR 1 TEASPOON GINGER 

1 CUP MOLASSES 1 TEASPOON CINNAMON 

1 CUP OIL SALT TO TASTE 

Place all the above ingredients in large bowl and beat 
well. Dissolve 2 level teaspoons soda in 1/8 cup of 

BOILING WATER, ADD TO BEATEN MIXTURE. SlFT IN 2 CUPS 
FLOUR, BEAT LIGHTLY AND QUICKLY POUR INTO PAN. (BATTER 
WILL BE THIN.) BAKE 45 MINUTES IN MODERATE OVEN. SERVE 
WITHf UNSWEETENED WHIPPED CREAM. 

Mrs. Margaret P. Baker 


CARMEL DUMPLINGS 

Sauce- 

2 tablespoons butter 
1 1/2 cups brown sugar (packed) 

1 1/2 cups boiling water 
1/8 teaspoon salt 

Mix all ingredients together and boil gently while 
mixing dumpling dough. 

Dumplings- 

1 1/4 cups flour 

1 1/2 teaspoons baking powder 
1/3 cup sugar 

1/8 TEASPOON SALT 

2 TABLESPOONS BUTTER 

1/2 cup milk 

1/2 TEASPOON VANILLA 

Sift together flour, baking powder, sugar and salt. 

Cut in butter. Add milk and vanilla. Mix thoroughly 

AND DROP BY TEASPOONS INTO BOILING CARMEL SAUCE. COVER 
TIGHTLY AND BOIL OVER LOW HEAT FOR 20 MINUTES. DUMPLINGS 
ARE VERY GOOD SERVED HOT OR COLD WITH CREAM. 

Mrs. Floyd Morrell 
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GRAHAM CRACKER DESSERT 

3 EGG WHITES 

1/2 TEASPOON BAKING POWDER 
1 CUP SUGAR 
1 CUP WALNUTS 

1 1 CRUSHED GRAHAM CRACKERS 

Beat egg whites - add baking powder and continue beating 

UNTIL STIFF. FOLD IN SUGARyWALNUTS AND GRAHAM CRACKERS. 

Bake in 8-inch square pan in a 350 degree oven for 30 
minutes. Cool 4 hours before serving. Top with whipped 

CREAM . 

Lillian Lowe (Mrs. Glen) 


ORANGE GRAHAM CRACKER LOAF 

1/2 cup shortening 
1/2 cup sugar 
3 eggs 

2 2/3 cups graham cracker crumbs (approximately 

30 GRAHAM CRACKERS, CRUSH ON WAX PAPER WITH ROLL¬ 
ING pin) 

1 CUP CHOPPED WALNUT MEATS 

1/2 TEASPOON EACH SODA, BAKINGjpOWDER AND SALT 
1/2 CUP ORANGE JUICE 
1 1 TABLESPOON GRATED ORANGE PEEL 

Cream shortening and sugar until light and fluffy. Add 

EGGS, ONE AT A TIME, AND BEAT UNTIL SMOOTH. MlX TOGETHER 
THE GRAHAM CRACKER CRUMBS, CHOPPED NUT MEATS, SODA, 
BAKING POWDER AND SALT - ADD TO THE CREAMED MIXTURE 
ALTERNATELY WITH THE ORANGE JUICE AND PEEL. TURN INTO A 
GREASED 9 BY 5 INCH LOAF PAN AND BAKE IN A MODERATE OVEN 
350 DEGREES FOR 50 MINUTES. OR UNTIL A TOOTHPICK INSERTED 
COMES OUT CLEAN. TURN OUT ON RACK AND LET COOL — THEN 

slice. Makes 1 loaf. 


Mrs. Alice E. Kurkoski 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 
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orAnge sherbet 

3/4 CUP SUGAR 

1 1/2 TEASPOON UNFLAVORED GELATIN 

2 TABLESPOON LEMON JUICE 
3/4 CUP ORANGE JUICE AND PULP 

2TABLESPOONSGRATED ORANGE RIND 
1 CUP MILK 

1 EGG WHITE, STIFFLY BEATEN 

Mix IN SAUCEPAN SUGAR AND GELATIN, STIR IN GRADUALLY 
JUICE AND GRATED RIND, BRING TO BOIL. COOL. STIR IN 
SLOWLY THE MILK. POUR INTO REFRIGERATOR TRAY. 

Freeze to a mush, about I hour. Beat in chilled bowl 

UNTIL CREAMY. FOLD IN BEATEN EGG WHITE. RETURN TO 
TRAY, FREEZE UNTIL FIRM. 

Eleanor Kerr (Mrs. A. F.) 

PINK SQUIRREL 

Delightful tt after dinner” drink. Serve instead of dessert) 

Equal parts of— 

Creme de Almond 
White Creme de Cocoa 
Sweet cream 
Dash of brandy or gin 

Mix in blender with ice or blend well in shaker with 
shaved ice. Serve in champagne glasses. 




Chapels in 

Astoria and Seaside, Oregon 



mn oruKC seccczeo 
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T Food Fashions 1 would not be complete 
without ’The Pantry’. Here are foods to 

BE STORED AWAY ON A SHELF, REFRIGERATOR, 
OR FREEZER TO BE BROUGHT OUT FOR ANY OCC¬ 
ASION . 


HINTS 

Baked bread and rolls, properly wrapped 

AND FROZEN, WILL BE JUST AS LIGHT AND TENDER 
AFTER FREEZING AS THEY WERE BEFORE. 

Cool baked bread and rolls thoroughly, then 

WRAP, LABEL, AND FREEZE IMMEDIATELY. 

Combination dishes, meat loaf, soups and 

STEWS MAY all BE STORED IN THE FREEZER. PRE 
PARING AN EXTRA AMOUNT OF FOOD AND FREEZING 
IT IMMEDIATELY AFTER PREPARATION IS A TIME¬ 
SAVING PROCEDURE, 

Make a storage chart to keep a record of 

WHAT YOU PUT IN YOUR FREEZER, WHEN YOU PUT 
IT IN, AND THE O AT E BY WHICH THE FOOD SHOULD 
BE REMOVED. 











PEAR MEDLEY 

4 1/2 CUPS PREPARED FRUIT (ABOUT 1 l/2 LBS. RIPE PEARS) 
1 ORANGE 

NO. 1 FLAT CAN CRUSHED PINEAPPLE 
20 MARASCHINO CHERRIES 

5 CUPS SUGAR 

1 BOX (1 3/4 OUNCES) POWDERED FRUIT PECTIN 

Prepare the fruit - peel and core about 1 \/l pounds fully 
ripe pears. Grind pears and orange, or chop very fine. 

Add crushed pineapple. Chop 20 maraschino cherries fine 

OR ENOUGH TO MAKE 1/4 CUP. COMBINE FRUITS AND MEASURE 
4 \/l CUPS INTO A VERY LARGE SAUCEPAN. 


Make the jam- Measure sugar and set aside. Add pectin 

TO FRUIT IN SAUCEPAN AND MIX WELL. PLACE OVER HIGH HEAT 
AND MIX IN SUGAR. BRING TO A FULL ROLLING BOIL AND BOIL HARD 
1 MINUTE, AND SKIM OFF FOAM WITH METAL SPOON. THEN STIR 
AND SKIM BY TURNS FOR 5 MINUTES TO COOL SLIGHTLY, TO PREVENT 
FLOATING FRUIT. LADLE QUICKLY INTO GLASSES. COVER JAM AT 
ONCE WITH 1/8 INCH HOT PARAFFIN. MAKES ABOUT 9 MEDIUM 
GLASSES 

CATHERINE KERR (MRS. Ray) 

Salem, Oregon 



PEAR AND PINEAPPLE CONSERVE 

COMBINF AND BOIL UNTIL THICK- 

7 CUPS PEAR, PEELED, CORED AND MASHED 
7 CUPS SUGAR 

Combine and boil, slowly, until thick- 

3 LARGE CANS CRUSHED PINEAPPLE 
2 CUPS SUGAR 

Pour all ingredients together and boil slowly until de¬ 
sired THICKNESS. 


Maxine Nice (Mrs. Paul) 


TOMATO PEACH CONSERVE 

24 TOMATOES 1 CAN CRUSHED PINEAPPLE 

4 PEACH PITS 1 TABLESPOON VANILLA 

17 CUPS SUGAR JUICE OF 1 LEMON (OPTIONAL) 

12 PEACHES 

Scald, peel, halve and remove seeds of tomatoes. Cut 
up and add peach pits. Boil 30 minutes. Add sugar and 

BOIL 20 MINUTES. ADD PEACHES PEELED AND CUT UP FINE AND 
BOIL 15 MINUTES. ADD PINEAPPLE AND BOIL 1 0 TO 15 MINUTES 
LONGER. JUST BEFORE REMOVING FROM FIRE ADD VANILLA AND 
LEMON JUICE. 


Maud Rahles 
Gearhart; Oregon 
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DILL PICKLES 

Place washed crisp pickles into jars with sprig of dill 

AND CLOVE OF GARLIC ON BOTTOM AND SPRIG OF DILL ON TOP. 

Liquid- Boil 1 quart vinegar, 3 quarts water, 1 cup 

ROCK SALT- BOIL FOR 1 MINUTE. ADD ALUM THE SIZE OF LARGE 

pea. Pour over pickles and seal.. These pickles will be 

READY FOR USE IN ABOUT TWO MONTHS. CHILL WELL BEFORE 
SERVING . 

Mrs. Fred w. Butkins 
Seminary Mothers 1 Club , 
Mt. Angel, Oregon 


SWEET PICKLES 

18 LARGE CUCUMBERS 

1 QUART VINEGAR 
6 CUPS SUGAR 

2 SCANT TABLESPOONS SALT 
\/l PACKAGE MIXED PICKLING SPICES 

Wash cucumbers and put into a large bowl or crock. 

Pour fresh boiling water over them for four mornings. 

On the fifth morning drain well and cut into 1 inch 

PIECES, PUT BACK INTO CROCK. MAKE THE SYRUP AND POUR 
OVER CUCUMBERS. DRAIN SYRUP OFF CUCUMBERS AND BRING 
TO A BOIL AND POUR BACK OVER CUCUMBERS. DO THIS FOR 
THREE MORNINGS. ON THE FOURTH MORNING DRAIN OFF SYRUP 
AND BRING TO A HARD BOIL, DROP CUCUMBERS INTO SYRUP AND 
LET IT JUST COME TO A GOOD BOIL. PUT INTO JARS AND SEAL. 

Mae Sutherland (Mrs. J. D.) 



SPOILED DILL PICKLES 

A GOOD WAY TO USE OLD DILL PICKLES THAT HAVE GOTTEN SOFT. 

3 QUARTS SLICED OR CHUCKED DILL PICKLES 
2 CUPS SUGAR 
1 CUP VINEGAR 

l/4 TEASPOON POWDERED ALUM 

1 TABLESPOON WHOLE CLOVES 

2 PIECES STICK CINNAMON 

Combine sugar, vinegar and spices. Boil together for 5 
minutes. Remove from heat and pour over pickles in a 
crock. Weight down and let set for 3 to 4 weeks. 

Goldie Seal (Mrs. Lee) 
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DUTCH LUNCH P1CK-LES 


Medium size cucumbers. Soak in ice water for two hours. 

DRAIN AND CUT LENGTHWISE. PACK IN JARS WITH ONE STALK 
CELERY, ONE CLOVE GARLIC, ONE SLICE ONION, 1 TEASPOON 
MIXED SPICES AND SMALL PIECE OF DILL, OR A FEW DILL SEEDS. 

Make syrup as follows—to each quart’of vinegar, use 
1/4 cup salt and 2 cups sugar. Bring to boil and pour 
over pickles hot. (one quart of solution will cover 

ABOUT 2 QUARTS OF PICKLES.) 1 GALLON VINEGAR MAKES ABOUT 
12 QUARTS OF PICKLES. 



CABLE PICTURES ARE 


BETTER 


GREETING 


CARDS 


ART SUPPLIES 


GO 

Cable with ABEL CABLE' 

SEASIDE TV CABLE CO. 


cSeaiide. <£takionexy do. 

a 12 BROADWAY 

•CASIDK, OREGON 


RE 0-6741 602 BROADWAY 


REDFIELD 8-6613 


HOLLADAY DRUG 

SEASIDE, OREGON 


TOUedviL tyiceH&oute 


RE 8-5362 


TELEPHONE 
REDFIELD 8-5133 


961 Avenue f 
SEASIDE. OREGON 


239 




BEET RELISH 

1 NO, 303 SHOESTRING OR SLICED BEETS 

l/2 CUP SUGAR 

6 TEASPOONS VINEGAR 

1/4 CUP PREPARED HORSERADISH 

Drain beets, combine with remaining ingredients, chill 

SEVERAL HOURS, EXCELLENT RELISH FOR MEATS, 

Laura Hendrickson (Mrs, D. H.) 


NEW FASHIONED CORN RELISH 

1 SMALL ONION 
1/2 CUP VINEGAR 
1/2 CUP SUGAR 

2 TEASPOONS CELERY SEED 
1/2 TEASPOON MUSTARD SEED 

1 CAN (12 OR 16 OUNCES) WHOLE KERNEL CORN 
1/4 CUP SWEET PICKLE RELISH 
1/4 CUP DICED PIMENTO 
1/2 CUP CHOPPED CELERY 

Combine chopped onion, vinegar, sugar, celery and mus¬ 
tard SEED, BRING TO BOIL. REDUCE HEAT AND SIMMER 10 MIN¬ 
UTES. Pour hot liquid over a mixture of drained corn and 

REMAINING INGREDIENTS- MIX AND COOL. CHILL AT LEAST 24 
HOURS FOR FLAVORS TO BLEND. MAKES ABOUT 3 CUPS RELISH. 

Laura Hendrickson (Mrs. d. H.) 


INDIAN PICKLE (Relish) 


12 RIPE APPLES ) 

1 0 RIPE TOMATOES ) 

9 ONIONS ) 

2 CUPS VINEGAR 

3 CUPS SUGAR 
1/4 CUP SALT 

1 TEASPOON MUSTARD 


OF UNIFORM SIZE, CHOP FINE 

1 TEASPOON GINGER 
1 TEASPOON PEPPER 
1 TEASPOON CINNAMON 
1 TEASPOON CLOVES 


Place all ingredients in pan, bring to boil and cook 

UNTIL APPLES AND ONIONS ARE TENDER. (NO WATER - MAKES 
IT’S OWN JUICE.) 


Elise Blissett (Mrs . Guyon) 
Gearhart, Oregon 
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GREEN PEPPER JELLY 

2 CUPS GROUND GREEN BELL PEPPERS. (DON’T TRY TO 
CATCH ALL THE JUICE, USE FINE BLADE) 

7 CUPS SUGAR 
1 1/2 CUPS VINEGAR 

Mix well and bring to a boil, stirring constantly. Boil 

TWO MINUTES. STILL STIRRING, TURN OFF HEAT AND ADD ONE 
BOTTLE OF CERTO. STIR 8 MINUTES. TURN INTO GLASS AND 
TOP WITH PARAFFIN. MAKES 6 OR 7 GLASSES. SERVE WITH 
LAMB, PORK OR BEEF. 

Mrs. Hester Turner 
Portland, Oregon 


MUSTARD SAUCE 

This is very good with ham, and it is good with beef 

ROAST ALSO. 

Beat- 

1 EGG 


1 TABLESPOON DRY MUSTARD 

1 TABLESPOON SUGAR 

2 TABLESPOONS VINEGAR 
1 TABLESPOON WATER 

Cook over hot water until thick, then serve.- 

Fannie Hollenbeck (Mrs. Wm . B.) 


MUSTARD 

Good for dip or spread on ham 

1 LARGE (4-ounce) CAN DRY MUSTARD 
1 cup Malt vinegar 
3 EGGS 
1 CUP SUGAR 

Mix MUSTARD AND VINEGAR, LET SET OVERNITE. BEAT EGGS 
AND SUGAR, ADD TO ABOVE - COOK IN DOUBLE BOILER UNTIL 
THICK. 

Grace Davenport (Mrs. Jim) 
OCEANLAKE, OREGON 
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THE MULTI-PURPOSE BARBECUED HAMBURGER MIX 

4 MEDIUM ONIONS, CHOPPED 

3 CLOVES GARLIC, FINELY CHOPPED 

2 CUPS CELERY TOPS 
1/4 CUP FAT 

4 POUNDS HAMBURGER 
4 TEASPOONS SALT 
1/2 TEASPOON PEPPER 

3 TABLESPOONS WORCESTERSHIRE SAUCE 
2 12-OUNCE BOTTLES CATSUP 

Pan fry onion, garlic and celery in fat, in large kettle. 
Add hamburger. Stir and cook until all redness of meat 

DISAPPEARS. Add SALT, PEPPER, WORCESTERSHIRE SAUCE AND 

catsup. Simmer 20 minutes. Skim off excess fat. Other 
SPICES MAY BE ADDED, IF DESIRED. YIELD - 10 CUPS. TO 
FREEZE- COOL QUICKLY, SPOON MIXTURE INTO 5 1 PINT CON¬ 
TAINERS. Seal. May be stored in freezer up to 3 months. 

Mrs. Stephen C. Marick 
Seminary Mothers 1 Club 
Mt. Angel, Oregon 



BARBECUE SAUCE 


2 cans tomato sauce 
1 can tomato puree 
1 tablespoon dry wine 
1 tablespoon oil 
1 tablespoon garlic vinegar 

1 tablespoon Tabasco 
1/2 teaspoon Soy Sauce 
1/2 teaspoon lemon juice 

2 TEASPOONS SUGAR 


1 TEASPOON MARGARINE 
1 TEASPOON SALT 
1 TEASPOON PEPPER 
1 BROKEN BAY LEAF 
1 TEASPOON CHILE POWDER 
1/2 TEASPOON OREGANO 
1 TEASPOON BITTERS 
1 CLOVE CRUSHED GARLIC 
1 TABLESPOON GRATED CHEESE 


Cook about 1/2 hour, taste before adding more seasoning. 
This makes 4 cups. (One cup is used per chicken) . This 

KEEPS WELL IN THE REFRIGERATOR. IF YOU WISH TO FREEZE THIS 
RECIPE, THEN THE SALT AND SOY SAUCE SHOULD BE OMITTED. 

Kay Waters (Mrs. C. O.) 
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SUGARED WALNUTS 


MEXICAN ORANGE CANDY 

3 CUPS SUGAR 
1/2 CUP BUTTER 
1 1/2 CUPS RICH MILK 
Rind of 2 oranges 

1 CUP CHOPPED WALNUTS 

Caramelize 1 cup of sugar until golden brown. Heat milk. 
Add 2 cups of sugar and milk to caramel sugar. Cook un¬ 
til almost hard ball stage. Add butter, nuts, and grated 
orange rind. Cook a few minutes longer. Beat until thick 

AND CREAMY. 

Ethel LeGault 
Arch Cape, Oregon 


1 cup sugar 

1/4 teaspoon salt 

1/2 teaspoon cinnamon 


6 tablespoons milk 
1 teaspoon vanilla 
3 CUPS walnut halves 


Combine sugar, salt, cinnamon and milk. Cook to a soft ball 
stage. Remove from heat and add vanilla and walnuts and 
stir until grainy. Turn at once onto waxed paper. Separate 

WITH A FORK. 

Eleanor Kerr (Mrs. A. F.) 
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BAKED FUDGE 
4 CUPS SUGAR 
1 CUP BUTTER 
8 EGGS 

8 ounces Baker’s unsweetened chocolate 
14 TABLESPOONS flour 
4 TEASPOONS VANILLA 
4 CUPS WALNUTS (CHOPPED) 

POWDERED SUGAR 

Sift sugar. Beat butter until soft- beat eggs until 
light. Add half the eggs to butter and gradually add 
sugar. Blend until creamy. Beat in remaining eggs. 
Melt chocolate and cool, then add to other mixture. 
Stir in flour, vanilla, and nuts. Line 2 greased pans 
WITH WAXED PAPER. BAKE IN A 325 DEGREE OVEN FOR 35 
minutes. Place on rack to cool. Sprinkle generously 

WITH POWDERED SUGAR. 

Carol Mae Smith (Mrs. Jim) 

St. Paul, Oregon 


OLD-FASHIONED BUTTER CRUNCH 

This is almost an Almond Roca 

2 cups finely chopped almonds 
1 cup butter 

1 1/4 cups sugar 

2 tablespoons light corn syrup 
2 TABLESPOONS WATER 

1 12-OUNCE PACKAGE SEMI-SWEET CHOCOLATE PIECES 
MELTED 

Spread almonds in shallow pan- toast in a 350 degree oven 
until golden. Melt butter in a large heavy saucepan- add 
sugar, syrup, and water. Cook, stirring often to a hard- 
crack stage (300 degrees). Remove from heat- stir in 1 
cup toasted almonds. Pour quickly in a 13 X 9 X 2” pan, 
cool completely. When set turn out in one piece on wax 
paper. Spread half the melted chocolate over top, 

SPRINKLE WITH l/2 CUP OF ALMONDS, LET SET. TURN CANDY 
OVER, SPREAD WITH REMAINING CHOCOLATE, SPRINKLE WITH 
REMAINING ALMONDS. LET STAND UNTIL CHOCOLATE SETS. 

Break into pieces. Makes one pound. 

Rosalie Weathers (Mrs. Don) 
Salem, Oregon 
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CHOCOLATE FUDGE 


4 CUPS SUGAR 

2 CUPS CONDENSED MILK 

4 SQUARES BITTER-SWEET CHOCOLATE 

(MELTED IN ABOUT 1/2 CUP MILK) 

4 TABLESPOONS WHITE KARO SYRUP 
1/4 POUND BUTTER 
2 TEASPOONS VANILLA 
1 CUP CHOPPED NUTS 

Melt the chocolate and then add sugar, condensed 

MILK AND KARO SYRUP. COOK VERY SLOWLY IN A HEAVY 
PAN UNTIL IT FORMS A SOFT BALL IN WATER OR UNTIL IT 
REACHES THAT STAGE ON THERMOMETER. (TAKES ALMOST 

two hours) Add butter and vanilla-beat until it 
BEGINS TO HARDEN. ADD NUTS. 

Ethel Gilmartin (Mrs. E.J.) 

Spokane, Washington 


PEANUT BRITTLE 

2 cups sugar 

1 CUP KARO SYRUP 

2 TEASPOONS butter 

2 CUPS RAW PEANUTS (BUY AT HEALTH FOOD 

store) 

1/2 TEASPOON SALT 
2 TEASPOONS SODA 

USE A HEAVY KETTLE. BOIL SUGAR, SYRUP, BUTTER AND 
PEANUTS TO 300 DEGREES STIRRING CONSTANTLY. REMOVE 
FROM HEAT AND ADD THE MIXTURE OF SALT AND SODA. 

Pour out candy on buttered counter or cookie sheet. 
Try to stretch hot candy as thin as possible to make 

IT BRITTLE . 

For walnut brittle, don’t add walnuts until mixture 
reaches 260-280 degrees. Then continue as above. 

Rosalie Weathers (Mrs. Don) 
Salem , Oregon 
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PEANUT BUTTER FUDGE 
2 CUPS SUGAR 

2 TABLESPOONS LIGHT CORN SYRUP 

DASH SALT 

3/4 CUP MILK 

1/3 CUP PEANUT BUTTER 

1 TEASPOON VANILLA 

Mix sugar, corn syrup, salt and milk together in 
sauce pan. Cook over high heat, without stirring, 

UNTIL A DROP TESTED IN COLD WATER FORMS A SOFT 
BALL OR UNTIL CANDY THERMOMETER REACHES 243 F. 

Cool until the sides of the sauce pan can be 

TOUCHED COMFORTABLY. WHILE CANDY COOLS WRAP 
A PIECE OF DAMP PAPER TOWEL AROUND THE PRONGS OF 
A FORK AND WIPE THE INSIDE WALLS OF THE PAN. 

Butter a piepan or platter. Now add the peanut 

BUTTER AND VANILLA TO THE COOL FUDGE AND BEAT VIG¬ 
OROUSLY UNTIL CANDY LOSES ITS SHINE AND STARTS TO 
THICKEN. POUR INTO BUTTERED CONTAINER AND LET 
STAND UNTIL FIRM. CUT INTO SQUARES. THIS IS REALLY 
DELICIOUS . 


The Randles 


SPECIALISTS IN COLOR LITHOGRAPHY 


Pacific yeafiMooU Go. 

HIGH SCHOOL AND COLLEGE YEARBOOKS 
COMMERCIAL PRINTING AND LITHOGRAPHY 
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Nehalem, Oregon 
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DIVINITY DIVINE 

(a fool-proof recipe. The right consistency every time.) 

2 1/2 cups sugar 

1/2 CUP WHITE KARO SYRUP 

1/2 CUP WATER 

2 EGG WHITES, STIFFLY BEATEN 

Boil sugar karo and water together until it will spin a 

THREAD. POUR HALF OF THIS SYRUP MIXTURE OVER THE EGG 
WHITES, BEATING WHILE YOU POUR (LET YOUR ELECTRIC MIXER 
DO the work). Cook the other HALF UNTIL IT WILL HARDEN 
IN WATER (this IS IMPORTANT. MIXTURE WILL "SNAP" IN COLD 
WATER) THEN POUR SLOWLY INTO THE FIRST HALF. BEAT UNTIL 
CREAMY. ADD CHOPPED NUTS, OR LEAVE IT PLAIN IF YOU PRE¬ 
FER. Pour onto buttered dish or drop on wax paper. 

Mrs. Clara Eggert 
Spokane, Washington 


MAMIE EISENHOWER FUDGE 

Put into a large bowl- 

12 OUNCES chocolate chips (semi-sweet) 

12 OUNCES GERMAN SWEET CHOCOLATE 

1 PINT MARSHMALLOW CREAM 

2 CUPS CHOPPED NUT MEATS 

Boil together for 6 minutes the following- 
4 1/2 cups sugar 
1/2 TEASPOON SALT 
2 TABLESPOONS BUTTER 
1 LARGE CAN EVAPORATED MILK 

Pour this hot mixture over the ingredients in bowl, beat 

UNTIL CHOCOLATE IS ALL MELTED - ADD 1 TEASPOON VANILLA. 

Pour in pan, let stand few hours before cutting. 

Ann Schinderle (Mrs. Paul) 


LOG ROLL 

Mix with hands and shape into balls. 

1 pound powdered sugar 
1 CUBE BUTTER 
3 TABLESPOONS BOURBON 

Let this mixture cool in refrigerator. When cooled 

DIP INTO MELTED CHOCOLATE CHIPS (oNE 6-OUNCE PACKAGE) 
AND ROLL IN CHOPPED NUTS. 

Maxine Nice (Mrs. Paul) 
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’ T STRAWBERRIES 11 

(served as a candy or a very delicate type cookie) 

1 CAN SWEETENED CONDENSED MILK 

1 POUND DRY COCONUT CHOPPED FINE 

1/4 POUND BLANCHED ALMONDS, CHOPPED FINE 

1 TABLESPOON GRANULATED SUGAR 

2 PACKAGES STRAWBERRY JELLO 
1 TEASPOON ALMOND EXTRACT 

Red FOOD COLORING - FEW drops to make a strawberry 
COLOR 

Combine all ingredients except 1/2 package of jello. Mix 
well. Chill 1 hour. Form into ,t flat top" strawberries 
and roll in dry jello. Dry on wax paper. Make leaves at top of 
top of strawberry with leaf tip of cake decorator. 

Leaves— 

1/2 cup powdered sugar 

1 TABLESPOON BUTTER 

1 TABLESPOON CREAM 

VANILLA AND GREEN FOOD COLORING 

Mrs. Flo Weiss 



GLOSSY ICE CREAM CHOCOLATE SAUCE 

Seems to improve with each reheating. 

2 SQUARES unsweetened chocolate 
1 cup light corn syrup 
1/2 teaspoon vanilla 
1 TABLESPOON butter 

Melt chocolate in syrup over low heat- remove from heat 

AND STIR IN VANILLA AND BUTTER. YIELDS ONE CUP OF SAUCE. 

Charlene Weathers (Mrs. Carl) 
Salem, Oregon 
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WITCHES BREW 

(Halloween drink) 

1/2 CUP BROWN SUGAR 
2 QUARTS CIDER 
1 TEASPOON CLOVES 
DASH OF NUTMEG 
1 /4 TEASPOON SALT 
1 TEASPOON ALLSPICE 
1/3-INCH STICK OF CINNAMON 

Combine brown sugar, salt, cider- tie spices in small cheese 

CLOTH AND ADD. BRING SLOWLY TO A BOIL- SIMMER FOR TWENTY 

minutes. Serve hot with a twist of orange peel. 

Charlene Weathers (Mrs. Carl) 
Salem, Oregon 






OLDE ENGLISH HOT SPICED TEA 

Make and store in refrigerator. Heat for serving 

7 QUARTS WATER 
2 1/2 CUPS SUGAR 
1 1/2 TEASPOONS GROUND CLOVES 
1 1/2 TEASPOONS GROUND CINNAMON 
4 STICKS WHOLE CINNAMON 
16 WHOLE CLOVES 
7 TEA BAGS 

1 LARGE CAN FROZEN CONCENTRATED ORANGE JUICE 
1 SMALL CAN FROZEN CONCENTRATED LEMONADE 

Boil water, sugar, cloves and cinnamon for five minutes- 

REMOVE FROM HEAT AND ADD SEVEN TEA BAGS FOR THREE MINUTES, 
REMOVE TEA BAGS AND ADD ORANGE JUICE AND LEMONADE. SERVE 
HOT . 

Betty Williams (Mrs. Gary) 
Sisters, Oregon 
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TOM AND JERRY BATTER 

8 EGGS SEPARATED 

2 1/2 CUPS BAR SUGAR (REAL FINE GRANULATED OR 
POWDERED SUGAR^ 

1 package Knox gelatin 

Dissolve gelatin in 1/2 cup water, melt over hot water 

IN DOUBLE BOILER AND COOL UNTIL SYRUPY. BEAT EGG WHITES 
UNTIL STIFF, ADD 2 CUPS SUGAR, 2 TABLESPOONS AT A TIME. 

Beat egg yolks, add remaining 1/2 cup sugai*. Stir in 

COOLED GELATIN. ADD PEPPERMINT OIL OR VANILLA TO YOUR 

taste. Fold whites and yolks together. 

Lois Ball (Mrs. E. E.) 
Rockaway, Oregon 





NOTES 
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TO OBTAIN ADDITIONAL COPIES 
SEND $2.50 PLUS $.25 TO COVER MAILING AND 
HANDLING COSTS 
TO 

St. Martha* s Altar Society 
B ox 61 

Seaside, Oregon 


THE ST. MARTHA'S ALTAR SOCIETY AND OUR LADY OF VICTORY 
CATHOLIC PARISH CANNOT ASSUME RESPONSIBILITIES FOR ER¬ 
RORS OR OMISSIONS, ALTHOUGH EVERY REASONABLE EFFORT 
HAS BEEN MADE TO COMPILE AND PUBLISH AN ACCURATE BOOK 
OF RECIPES. 
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